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The Good Cook’s 
Kitchen 
TREES FOR AUTUMN COLOR 





SAILING TO 
HONG KONG 
NOVEMBER 3 


EDUCED-FARE CHRISTMAS CRUISE! Bound 
for Honolulu, Yokohama, Manila, Hong Kong 
and Kobe, this is just one of APL’s five 1960 Christmas 
Season Cruises. All sail from the sunny coast of Cali- 
fornia. All offer the ease, elegance and entertainment 
that have made American President Liners the choice of 
connoisseurs the world over. Yet all are available at 
round-trip fares reduced 25%—beginning at $967. 
Further information? See your Travel Agent for all 
the exciting details. Or write American President Lines, 
Department A, San Francisco 4. We'll be happy to send 
you our free illustrated folders. 





1960 HOLIDAY CRUISES FROM SAN FRANCISCO 
SS PRESIDENT HOOVER. ....+-November 3 
SS PRESIDENT CLEVELAND............November 13 
SS PRESIDENT WILSON December 6 


(from Los Angeles, Dec. 8) 


SS PRESIDENT HOOVER...............December 18 


SS PRESIDENT CLEVELAND .....December 28 
(from Los Angeles, Dec. 30) 
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from magazine). Do not depend on the 
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The new Rover 3-Litre is 
probably the most luxuri- 
ous‘small’car in the world. 
The Rover has been de- 
signed for quiet, long life 
and driving ease. The im- 
maculate leather and wal- 
nut interior reflects the 
British company’s policy 
of using only the best mate- 
rial, where it shows and 
where it does not, as well. 
The Rover shares twenty- 
odd points of mechanical 
similarity with the Rolls- 
Royce, and every knowl- 
edgeable tester who drivesa 
Rover inevitably compares 
it with that make. It’s one 
of the world’s great cars, 

KEN PURDY 
THE ROVER 3-LITRE SEDAN IS AVAILABLE WITH 
FULLY AUTOMATIC TRANSMISSION OR 4-SPEED 


MANUAL GEAR BOX WITH OVERDRIVE. EUROPEAN 
DELIVERY AVAILABLE ON FOUR MONTHS’ NOTICE. 


ROVER 


THE ROVER MOTOR COMPANY 
OF NORTE AMERICA LIMITED, 
36-12 37th St., Long Island City 1, New York 
373 Shaw Road, South San Francisco, Cal. 
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Since 1904 The Rover Company has made cars of modest over-all dimensions, 
conservative appearance, and exceptional quality of engineering, materials and 
finish. Since the introduction of the first Rover model, many prominent British 
families have owned no other make. The reasons for this loyalty are perhaps not 
superficially apparent ; only by driving a Rover can one begin to appreciate the 
Rover’s silence, smoothness and comfort, and the general feeling of well-being 
that this car traditionally imparts. The Rover owner is further rewarded over 
the years by remarkably low operating and maintenance costs. 


ee ll EE 
To acquaint you fully with the many satisfactions of Rover ownership, your 
Rover dealer or Rover branch office will be happy to make arrangements for a 
Rover car to be placed at your disposal for a suitable trial period. 


. SUNSET 





November travel ...an and 


beyond the Pacific Northwest 


Good fish watching here, where hundreds of brook trout grow to fingerling size 


Right in Seattle... 

a trout farm 

On the north edge of Seattle’s Seward 
Park, an inconspicuous sign directs driv- 
ers to the trout-rearing ponds maintained 
by the state. You'll find them in a grove 
just a few hundred yards off Lake Wash- 
ington Boulevard. Children especially will 
enjoy this side trip at feeding time—be- 
tween 9 and 10 A.M. every day. The small 
fish form a black mass at the pond’s edge, 
churning up the water in their eagerness 
for food. Paths lead from the back of the 
trout ponds through natural woods to the 
park’s outdoor amphitheatre. 


Near Yakima... good hunting 
for petrified wood 

Driving U.S. Highway 97 through the 
Yakima Canyon, notice the layering of 
the canyon walls—basalt laced with buff 
colored ribbons of clay. This indicates an 
ideal environment for agatized and opal- 
ized wood. According to theory, trees fall- 
ing into ancient lake and river beds were 
covered by lava flows which sealed them 
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into mud where they gradually hardened 
and petrified. Today you can find many 
bits and pieces of these trees. 

During the hot summer months, rock 
hunting is uncomfortable along the can- 
yon rim. The walls hold and radiate heat, 
and rattlesnakes are- both plentiful and 
active. Rockhounds are well advised to 
wait until the fall before heading into the 
petrified wood beds. (Watch for rattlers 
as long as the weather stays warm.) 
Choose a dry November day and dress 
warmly, as you would for hunting. You'll 
need a short-handled shovel for digging, 
a lightweight pick and pry bar to free 
limb sections, and a knapsack. 

As a rule of thumb, the opalized pieces of 
petrified wood are brittle and tend to frac- 
ture; agatized sections are harder and 
more translucent. 

These are some of the spots that offer 
good rock hunting in this area: 

® North of Yakima on the west bank of 
the river, you'll see several vertical petri- 
fied trees. Excavators have uncovered 28 
standing trees- along this cliff face. Along 


the narrow path that follows the crest of 
the rim, you can dig out chips and small 
limb sections that come from this en- 
cased forest. 

To reach the site, turn off U.S. 97 when 
you are 8 miles north of Yakima. Take 
the dirt road that leads to the river. 
Park off the road and walk across the 
river on the U.S. Reclamation Service 
suspension bridge. About a mile along the 
canal path to the north you'll come to 
signs of former diggings. 

© About 9 miles north of Yakima, park 
on the right side of the highway (just 
beyond the tunnel). Follow any of the 
ridge trails on the east side of the river. 
You can uncover agatized wood by dig- 
ging into and enlarging old diggings in 
the layers of yellowish clay between lava 
flows. If you want to find a new site, look 
for wood chips and trace them to their 
source higher on the slope. These beds 
contain whole petrified spruce or fir cones 
and some of the rare petrified myrtle 


found in Washington. 


@ Eleven miles north of Yakima, you'll 
see a suspension bridge crossing the 
Yakima River. Drive to the river’s edge 
and park. From here you have a choice of 
three areas to explore: 

1. Cross the river on the suspension 
bridge and follow the fire guard trail up 
the rocky canyon to your left. The trail 
cuts through a bed of opalized wood. You 
can see an excavation on the slope across 
this canyon. Look for wood chips that 
indicate where to find trees at higher 
levels. : 

2. After crossing the river, follow Um- 
tanum Creek up the wide canyon to your 
right, keeping a sharp eye for old dig- 
gings. You'll find very few chips on the 
surface, but by digging in the clay soil 
you'll come across limb sections (mostly 
maple) colored brown, cream, and pink. 
(Both of the areas just mentioned are on 
High Valley Ranch property but are 
normally open to rock hunters, and you 
don’t need to request special permission 
to dig. However, in case of fire danger or 
other special conditions, the owners may 
temporarily post the property as off 
limits. Look for “No Trespassing” signs 
before you dig.) 

3. Climb to the point of the hill directly 
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high above the clouds 


You nestle snugly in rich 
glove leather....sip rare 
vintage wines....relax 
to continental melodies 


Later, served by a charm- 
ing Italian stewardess, 
you feast superbly as 
Italian hospitality... 
Italian warmth and care 

a bring you... 


oe Xs 
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concept of 


elegant 


international 


Jet travel 


Your plane: the spacious Super DC-8 — 

your power: Rolls Royce Jets, mightiest 

in the air — your crew: Italy’s elite pilots ~ 
. stewards from Europe’s finest hotels. 


LITA LIA 


WINGED ARROW SERVICE~ 
Jet speed...Alitalia elegance 


To Europe, Africa, Middle and 
Far East via London, Milan, Rome 
SEE YOUR TRAVEL AGENT 








east of the highway. You'll see old ex- 
cavations for agatized wood on the south 
slope of the hill and up the rocky canyon 
running northwest. 


Special for November rockhounds 


South of Vantage on Saddle Mountain, a 
cattle rancher occasionally opens his land 
to rockhounds on November weekends. 
Some of the wood found here is highly 
ironized. To the imaginative, the shadows 
and intricate tracery resemble mountains, 
forests, and lakes. Practically all of the 
agatized wood from this area is of gem- 
like quality and will take a high polish. 
Families come from miles around and 
camp in the juniper groves along the 
Columbia River on the weekends the 
gates are open. 

To reach the Brown Ranch, start from 
the Vantage Bridge and drive 15 miles to 
Mattawa on State 7c, which follows the 
Columbia River. Continue through Mat- 
gawa and then turn east on a dirt road 
until you come to the Bonneville Power 
Line. Turn left onto a gravel road that 
heads north and uphill to a gate into the 
Brown Ranch. The present owner sets 
open weekends after fire danger is past. 
Check with your local lapidary shop for 
exact dates. Digging fee will be about 
$3.50 per weekend. 

Most lapidary shops are set up to cut 
and polish chips and cross sections. The 
cost runs from 7 to 10 cents a square inch 
for cutting, 20 cents a square inch for 


both cutting and polishing. If you’re in 
doubt about whether your specimen is 
worth preserving, follow the lapidary’s 
advice. He can advise you about the 
variety of wood and its formation, and 
whether it’s of gem quality. 


Winter swimming 

on Mount Hood 

How about a swim in a snowstorm? It’s 
possible, now that Timberline Lodge on 
Mount Hood has completed the heated 
outdoor swimming pool adjoining the 
timbered main building. Casual visitors 
may use it under a new system of one-day 
guest registrations. 


The winter season at Timberline begins 
November 4. Non-skiers can share some 
of the atmosphere of a full-scale ski 
resort by driving over cleared but snow- 
banked highways to this 6,000 foot level 
on Mount Hood. For a $2 fee, you can 
register at the Lodge as a day-only guest. 
This entitles you to the freedom of the 
area and as many dips in the pool’s 82- 
degree waters as you want. Dormitory 
rooms are set aside as change rooms. 


By mid-November, the snow drifts along 
the fence that surrounds the pool, and 
it’s not unusual to see the tips of skis and 
goggled head of a skier peering into the 
warm pool. 

Between swims you can watch the ac- 
tivity on the slopes through specially 
mounted binoculars on a deck inside the 





— 
For travel planners, a 


©@ Austrian ski tour. For skiers who'd like 
to spend their Christmas holidays on the 
slopes at Innsbruck, Austria, a special ski 
tour leaves New York City December 17 
and returns January 2. The price of $525 
includes economy jet air travel over the 
Atlantic; tourist air, motor coach, or sec- 
ond class rail transportation in Europe; 
second class hotel accommodations in 
Austria (double rooms without private 
bath); and breakfast and dinner each day. 
Special group rates will be arranged for 
ski lessons at Austrian resorts. See your 
travel agent f6r details or write Hilton 
Tours, P.O. Box 1007, Vallejo, California. 


® Holiday cruises to the Orient. First 
class cruise fares have been reduced 25 per 
cent on five holiday-season cruises offered 
by American President Lines. The five 
voyages originate in San Francisco; ports 
of call include Honolulu, Yokohama, Ma- 
nila, Hong Kong, and Kobe. The President 
Hoover sails November $ and returns De- 
cember 14, then sails again December 18 
and returns January 28. The President 
Cleveland sails November 13 and returns 
December 23; it sails again December 28 
and returns February 8. The President 
Wilson sails December 6 and returns Janu- 
ary 17. Special cruise fares on the Cleve- 
land and Wilson begin at $967. Cruise 
fares (first class only) on the Hoover begin 
at $1,155. 


© Eurailpass expanded. Eurailpass, the 
ticket which permits visitors unlimited 
travel for two months on the railroads of 
13 Western European countries, will be ex- 





November check list 


panded on March 1 to cover one, two, and 
three-month periods. The new passes will 
be priced at $110 for one month, $150 for 
two months, and $180 for three months. 
Eurailpass may be purchased through your 
travel agent while planning your trip or 
at the Swiss National Tourist Office, 661 
Market Street, San Francisco, or the 
French National Railroad, 6030 Wilshire 
Boulevard, Los Angeles. 


@ 1960-61 cruise guide. A new Ameri- 
can Express Company booklet entitled, 
“Guide to All Cruises, 1960-61 Season,” 
lists dates, ports of call, and minimum and 
medium-range fares for 451 cruises by ship 
to the Mediterranean, South America, the 
Caribbean, and the Pacific. The schedule 
shows departures from New York, Phila- 
delphia, Boston, New Orleans, San Fran- 
cisco, Washington, D.C., and Port Ever- 
glades and Miami, Florida, up to next 
April. Eight world cruises and three com- 
bined South American-African-Mediter- 
ranean cruises are included. Booklets are 
available free of charge from any office or 
agency of American Express. 


What a travel agent can do for you: 
Provide information on tours; reserve space 
on air, rail, bus, and steamship lines; make 
hotel, ranch, and resort reservations; take 
care of trip planning, including side trips 
and special events. Most agencies do not 
charge for arranging transportation, “pack- 
age” tours, or accommodations, but some 
may charge for “custom” tour services. 
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fly to S—— 


RIO 
SAO PAULO 
BUENOS AIRES 
LIMA 
BOGOTA 
PANAMA 


only on 


the Boeing 707-227 
El Dorado 
Super Jet... 
first class 
and 
tourist 





Join our all-expense escorted 
34-day tour departing February 9 
or our 39-day tour departing 
February 25 from the West Coast. 
You will see all of South America, 
including Incaland, Iguassu Falls, 
Chilean Lakes and Brasilia. 


Daily independent tour departures 
available. 


For information see your travel 
agent or write or phone Braniff 
Airways, 260 Stockton St., San 
Francisco, Calif. YUkon 2-5640 


BRANIFF-=--AIRWAYS 
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Discover the Pacific 


The ONE 


country 
SO varied 

in beauties 
and marvels 

...@ world 


in itself 


Be sure to see 


AUSTRALIA 


as well as 


Other countries are noted 
for one or two kinds of scenery... 


New Zealand has them all! 


Fiords, snow-topped peaks, crystal 
lakes, roaring waterfalls, rugged 
seascapes, sandy beaches and 

the greenest of green countrysides.., 


Plus an array of marvels... 
white-plumed geysers, astounding 
steam blowholes... glaciers that move 
down from mountain tops to melt in 
sea-level warmth ...mysterious caves, 
including the intriguing Glow-worm 
grotto, only one of its kind 

in the world. 


Let your Travel Agent help you with 
your itinerary. Allow plenty of time 
for the most beautiful country on 
the Pacific, with its congenial climate 
and friendly, hospitable people. 


For literature and full details, write: 


NEW ZEALAND GOVERNMENT TRAVEL COMMISSIONER 
153 Kearny Street, Dept. B + San Francisco 
630 Fifth Avenue, Dept. B * New York 


NEW ZEALAND -Roaming the South Pacific 





lodge, sit in front of the spectacular four- 
faced stone fireplace in the lobby, walk in 
the snow (away from the ski runs), or 
lunch in the beamed dining room. 

After a heavy snowfall, the melt runs off 
the copper roof and freezes into long 
blue green icicles along the north side 
of the building. The copper oxidation 
colors them and they look as if they’ve 
been hand-tinted by an overzealous em- 
ployee. Timberline Lodge is open week- 
ends only until December 15. 


On a Saturday afternoon... 
Rugby football in Vancouver 
Canadians play Rugby (or rugger, as it’s 
sometimes called) nearly every weekend 
between October 15 and April 15. If 
you're curious about this cousin of Ameri- 
can football, you might stop at the 
Brockton Point Oval in Stanley Park 
next time you’re in Vancouver, B. C. You 
can practically depend on seeing a game 
in the Oval any Saturday afternoon. Ad- 
mission is free. 


American football is a modified form of 
this old English team sport, which origi- 
nated at the famous preparatory school 
at Rugby, England. The first time you 
watch the game, it may appear to be a 
combination of soccer, basketball, and 
football. Stay with it through a half (40 
minutes) and you'll discover the similar- 
ities with football, although Rugby is 
played with two 15-man teams. 


Here is a brief guide to what you'll see: 


In place of the familiar line-up there’s a 
scrum. The three men in the first line of 
the scrum for each team grip one another 
firmly around the body, and the second 
and third-line players must bind one arm 
or hand around the body of another (you 
can’t just lean on another player). The 
opposing teams face each other across the 
scrummage line, bent so their heads al- 
most touch, and the ball is thrown into 
the tunnel thus formed. Then the surging 
and shoving starts as each team, its play- 
ers still locked together, tries to heel out 
the ball to its own backs. 

From then on, the object is to get the ball 
across the opponent’s goal. It’s illegal to 
tackle, shoulder, elbow, or obstruct any- 
one but the man in possession of the ball. 
You often see 29 men tearing down the 
field after the sole player in possession. 
Penalties are granted in kicks, rather 
than in yardage or downs as in American 
football. Players can dropkick or place- 
kick toward the goal in a penalty kick, 
or just nudge the ball to a nearby player. 
It’s illegal in Rugby to propel the ball to 
the opponent’s goal except by carrying 
or kicking. The ball may be passed later- 
ally or backward but not forward. 

A try (grounding the ball behind the 
opponent’s goal line) counts $3 points; a 
field goal or penalty goal counts 3; a con- 
version after a try counts 2. 


SUNSET 








What’s it like Down Under ? 
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It’s No Secret, Natalie Loves The Senator From California: 


Natalie is a globetrotter and flies to Europe 
twice a year. The Senator from California goes twice a week. And that’s how they met. The Senator is Lufthansa’s First 


Class service to Paris and Frankfurt direct from San Francisco. Imagine, no change of plane all the way from California. 
Convenient! The Senator also flies to Paris and Frankfurt from Chicago twice a week and from New York nonstop to 
Frankfurt every day. The Senator never travels alone; there’s economy service on every flight, too. And it’s swift, smooth 
travel aboard Lufthansa’s Boeing 707 Jet Intercontinentals. Continental cuisine, continental charm and Lufthansa’s 
unparalleled service make your flight as memorable as your trip abroad, whether you travel first class or economy. 
Convenient connections to all Europe and the East. See your travel agent or call LUF'T HANSA for the facts. 


Offices in principal cities of the U.S.A. and Canada. LETS GO LUFT HAN SA 
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The unknown Portugal... 
Evora, 90 miles 


from Lisbon 


Portugal surprises many a traveler. Per- 
haps part of the reason is that travel in 
Portugal has not been over-publicized. 
Except for a few well-known places—Lis- 
bon, Estoril, Porto, and Coimbra in par- 
ticular—Portugal is off the present-day 
tourist circuit. 

Consider, for instance, Evora. The town, 
but 90 miles from Lisbon, has as rich a 
collection of architecture from the past as 
one can find in all of Portugal, if not the 
entire Iberian Peninsula. Yet most tour- 
ists by-pass it. 

Evidences of antiquity 

The whole of Evora bespeaks the past. 
From its temples, palaces, convents, ca- 
thedrals, chapels, and residences, you can 
practically read the town’s history. High 
on a hill, remnants of the second-century 
Temple of Diana clearly indicate the rule 
of Romans. At the entrance to the town 
stands the fifteenth century Chapel of St. 
Braz, its turrets and battlements giving 
the appearance of a fortified castle. 
Evora’s history was a turbulent one, as 
this fortress-chapel plainly states. Scores 
of other structures recall past centuries of 
life here on the plain of Alentejo. 


To get there from Lisbon, you can drive 
90 miles east by paved roads, or take a 
three-hour train ride. Either way it’s an 
interesting trip through vineyards and 
groves of cork oaks and oranges. As a 
means of getting acquainted with the 
country and its people, the train trip (or 
any train trip, as a rule) has certain ad- 
vantages. And at $1.86 fare for a first 
class ticket one-way, you're traveling at 
little more than two cents a mile! 

By train from Lisbon 

The train trip from Lisbon starts with a 
ferry boat ride across the Tagus River. 
Then you ride by train to Casa Branca, 
where you transfer to a branch line. With 
a toot of a battered brass horn, the train 
is off toward Evora, arriving at about 
noon. There’s a. return trip leaving Evora 
at 6:31 P:o. if you have less than a day 
to spare. 

Your choice of accommodations is lim- 
ited, and advance reservations will avoid 
undue difficulties. Easiest method is to 
have someone at your hotel in Lisbon 
telephone for accommodations (unless 
your Portuguese is fluent). 

Your first choice will probably be the 
Pensio O Eborense. It is fairly small (45 
rooms); its more attractive and more con- 
veniently situated rooms are in the annex. 
Rates range from $1.35 for a room with- 
out bath to $3.75 for one with bath, per 
person, with ‘breakfast included. Rates 
with “full pension” (or all three meals) 
are $1.50 to $2 higher. The Hotel Alente- 
jano has slightly lower rates and a com- 
parable number of rooms. Still lower in 
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price is a very small but pleasant pension, 
the Jacinto. 


No sooner do you arrive in Evora than 
you encounter history: At the railroad 
station, Gerald-the-Fearless is pictured in 
blue tile. It was he who led the troops 
that recaptured the town from the Mos- 
lems and returned it to the King of Portu- 
gal in the twelfth century. In his honor 
the town plaza was named. 


Evora is a town for walking, with its cob- 
bled streets, arcaded walkways, Roman 
aqueducts, Gothic cloisters, Baroque 
doorways, and Moorish belvederes. Most 
striking of the many edifices is the Roman 
Temple of Diana. This fragment of 
Roman architecture, best preserved 
of all those on the Iberian Peninsula, 
has 12 columns with Corinthian capitals 
wholly intact. These, together with por- 
tions of other columns, rise in an impres- 
sive rectangle on a promontory above 
the town. 


The Cathedral of Evora (twelfth and 
thirteenth centuries) is imposing, both in 
size and in architectural elements, as well 
as in richness of interiors. 


The Church of Sao Francisco is conspicu- 
ously different because of its Gothic- 
Moorish design. However, it receives at- 
tention less for architecture than for a 
macabre portion—the Capela dos Ossos 
(or Chapel of the Bones) with walls and 
columns made entirely of human bones. 


The Church of Santo Antao is particu- 
larly rich as a repository of religious can- 
vasses, statues, silver candelabra, and 
other religious objects. Its marble chapel 
is particularly distinctive. 


The Monastery of St. John has a chapel 
of impressive beauty. Walls faced with 
azulejos, the blue-patterned tiles so dis- 
tinctive to Evora’s architecture, are a 
handsome contrast to the chapel’s gilded 
altar and the elaborately carved balcony 
of white marble. 


Other notable edifices are the Church 
and Convent of Graca, the Church and 
Convent of Mount Calvary, the Palace of 
King D. Manuel I, the Convent of St. 
Benedict of Castris, the Convent of Our 
Lady of Espinheiro, and an interesting 
regional museum. 


If you would relax your concentration on 
architecture and history for an experience 
of the living present, plan to be in Evora 
on Sunday. It’s market day. And like 
market days the world over, it is a color- 
ful day, alive and interesting. Farmers 
come to Evora, dressed cowboy-style in 
jaunty sheepskin coats, sleeveless, with 
cap-like epaulets. They carry cork buck- 
ets—in which lunch stays cool for several 
hours in this hot-weather country. 


You can buy these cork buckets in shops; 
but perhaps the most unique of the wares 
you find on sale in Evora are sets of doll 
furniture that are hand painted in the 
Alentejo style. 





‘How I use 
Murine 
to soothe 
my eyes 

and so 


relax 
tension’ 


CARMEL QUINN 
Radio, TV and Concert Star 


“An entertainer learns to love 
bright spotlights, smoky rooms 
and excitement. But my eyes 
will never get used to the life. 
That’s why I use Murine. Just 
a couple of drops soothe my 
eyes, and I feel refreshed, re- 
vived and relaxed completely.”’ 
Try Murine yourself—to soothe 
your eyes and so relax tension. 
Keep a bottle handy—at home, 
in your office, in your car. 


NEW! 
SQUEEZE BOTTLE 
HANDY TO CARRY .. 

WITH YOU) | 


Murine is also avail. 
able in familiar glass 
bottle with separate 


THE MURINE CO., INC., CHICAGO, U.S.A. 
“TRADEMARKS REG. U.S. PAT. OFF. 








In the majestic redwoods of the Santa Cruz 
mountains on highway 17 a magic land of 
make-believe awaits you and your family— 


the enchanting year 


‘round home of Santa 


Claus, Mrs. Claus, their elves, reindeer, toy 
and doll factories, unusual fun rides and the 
North Polel 


MEXICO 


CARIBBEAN CRUISES 


ACRES OF FREE PARKING 
OPEN SEVEN DAYS A WEEK 


Santas 
—— 
Santa Cruz, Calif. 


“SPECIAL TOU: 


ROUND THE WORLD 


Anywhere Under the Sun 


ESCORTED © INDEPENDENT @ ‘‘HOSTED"’ 
Check (s) Ad and Mail for New Folders 


[) EUROPE—MANY DIFFERENT ITINER- 
ARIES—Especially delightful in the fall. 
Escorted. 23-47 days. From $510 plus 
air or sea fare. 


0 gg tong Tate gy HOPS OR 
CRUISES—from Miami. Jamaica, Puer- 
to Rico, Virgin Islands, etc. 7- 15 days 
from $130. 6-day Jamaica Holiday— 
deluxe hotels, meals from $139. Island 
hop to 4 islands, 16 days $570. 


[) SPAIN-MOROCCO—SUNSHINE TOURS 
—tinehn. Gibraltar, Tangier, Rabat, 
Casablanca and Marrakech. 17 and 22 
days. Independent or ‘“‘Very Special 
a, From $871. Extensions avail- 
able 


a HAWAII—LEAVE ANY DAY. 8 days. 
oice of 12 hotels. Leis, sightseeing— 
including cruise to Pearl Harbor. Par- 
ties. From $86.85. — Se 
nomical or deluxe cruise tours 

trip jet fare $266. 

[] CENTRAL-SOUTH AMERICA — INDE- 
PENDENT OR GROUP TRAVEL. 16 days 
from Miami through Yucatan, Guate- 
mala, Panama, Peru, or 21, 28 days 
“*Around South America.’’ From $825. 


CONSULT YOUR LOCAL TRAVEL AGENT 


TRAVEL 


Geary, San Francisco 
EXbrook 7-5100 
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SEA-SAFARI 
CRUISE 


ss Brasil sails March 10, 1961 


62 DAYS-SOUTH AMERICA 
AFRICA: MEDITERRANEAN 


5 seas * 18 ports—Your air con- 
ditioned ship is your hotel, as 
you sightsee and shop in excit- 
ing new places, ss BRASIL is all 
First Class, stabilizer-equipped, 
all outside staterooms, superb 
food, indescribable comfort and 
fun! Fares from $2,185. 

Ask your Travel Agent for details 


MOORE-Mc CORMACK 


PES 
611 Wilshire Bivd., Los Angeles 17, Calif. 
214 California St., San Francisco 11, Calif. 











SPECIAL TOURS 


«om “ Wiiddle 
East gg ong ll 


Plan now to tour Egypt, Le- 
; banon, Syria, Jordan, Israel, 
Greece, and Italy. Highlights 
include Luxor, Beirut, Baal- 
bek, Damascus, the Dead 
Sea, Jericho, Galilee, Naz- 
areth, Bethlehem, Jeru- 
salem, Athens, and Rome. 
Jet travel. Monthly depart- 
ures. $1597 from New York. 


Tour departing December 
9 spends Christmas in 
Bethlehem and Jerusalem. 
Reserve space now. 








lem in the 
tance is 
of the Rock and 
Mount of Olives 


56 page brochure describing Western and 
Eastern Europe, Scandinavian, and World Tours 
available upon request. 

See your Travel Agent or write John Jaeckel, 
Maupintour, 212 Stockton Street, 


4 
vome 





San Francisco 8, California for folders. 


Maupintour 








JAMAICA 


MEKICO 


CARIBBEAN CRUISES 


ROUND THE WORLO 


CHRISTMAS 
IN 
MEXICO 


**Thrill of a Lifetime’’ is the way this 
wonderful annual CARTAN TRAVEL 
tour is often described. The deluxe Az- 
tec Tour starts Mexico City, December 
17, the Toltec Tour leaves December 
19. Both tours are through December 
31 and include New Year's Eve at the 
Belvedere Room of the fabulous Con- 
tinental Hilton Hotel in Mexico City. 
Join the fun at the pinata gift festival, 
the paper donkey, stuffed with 

gifts, is suspended from a balcony for 
the children to jump for. You see all 
the magnificence of Mexico—ancient 
and ern, plus a new experience in 
Christmas celebrations and a glamor- 
ous, exciting New Year's Eve . . . 15 
glorious, unforgettable days in one of 
the most exciting countries in the world. 


Aztec Tour, $368.50 including all meals, 
$328.50 without meals. 

Toltec Tour, $324.50, including all 
meals, $286.50 without meals 

Air fares to Mexico City additional. 


See your Local Travel Agent or *write 
or phone us at 


377 Geary Street 
Sen Froncisco 2 
EXbrook 7-5100 
oe Mey, 


TRAVEL 


Doily ‘til 5:30, Sot. "til 2:30 
Taxes additional 
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OTO and Olson’s Campus Tours, the only exclu- 
sive specialists in personally escorted ALL- 
EXPENSE European tours, present the most 
complete program of eight country itineraries 
pang ot ey Rome and Paris. Weekly sail- 
| thru ‘September in QUEEN MARY 
‘= QUEEN ELIZABE 
OTO LUXURY TOURS, First Class, only $2245 up, 
DELUXE TOURS, Cabin Class, only $1755 2. 
STUDENT TOURS, Tourist Class, $1645-$1685. 
48 to 71 days. Small parties. For best 
accommodations, RESERVE NOW! 
Write today ty + ome 
IZATION 


booklets “S-6 
. le $olle St, St., Chicoge 2, 
Your Local el Agent 


ison 


Teaver 





HAWAII at M 


Personally Conducted—Leove S. F. by jet Decem- 
ber 20—14 full days of sightseeing, entertain- 
ment, ond leisure. 

Special Xmos and New Yeors Parties. 
complete Outer Islands Tour. 


Includes 
For further details 


contact 
PHILIP MARTIN & ASSOCIATES—Travel Apents 
2107 Broadway Oakland 











1961 Summer Tours: 44 to 64 days in Europe, 
14-18 countries, from $1195. Transatlantic travel 
by sea, air or combination. Register now for 
June and eorly July departures. Write directly to: 
KNIGHT TOURS (5S) 
Prof. Loring D. Knecht, Director 
P.O. Box 350, Northfield, Minnesota 
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RANDOM TOURS presents the most complete tour of 
Mexico ever offered! Leave the week-end after Thanks- 
giving and arrive home before Christmas. Travel via 
special all-lightweight streamlined Pyliman train direct 
to Mexico City! 
Enjoy Christmas shopping in Mexico! Visit Zacatecas, 
Mexico City, Xochimilco, Cuernavaca, Taxco, Acapulco, 
Chap’ ego, Tehvacan, Tlaxcala, Orizaba, Fortin, Puebla, 
Guadalajara, Mazatian, and Guaymas. 
Tour departs from Seattle and Portland on Nov. 26, re- 
turns Dec. 20. Your worries about transportation, 
hotels, baggage, sightseeing, and meals are expertly 
handied by your experienced RANDOM tour escorts. 
All that's left for you to do is HAVE FUNI 
Write for Descriptive Brochure 
RANDOM TOURS, 801 Second Ave., Seattle, Wash. 


Live a lifetime of fun in two weeks on 
Random's gala Mardi Gras Rail Tour! 
Random, America’s largest first-class 
rail tour specialists, invites you to travel 
to New Orleans aboard its special 
streamlined train. Enjoy deluxe Pullman 
eccommodations and Vista-Dome, diner 
and lounge cars, with no change of 
trains! On this 7,000-mile tour, you'll 
visit Salt Lake City, Denver, Chicago, the 
Mammoth Coves, the ante-bellum homes 
in Mobile, Corlsbad Caverns, and the 
Grand Canyon! You'll attend the Mardi 
Gras Ball and see the big parade during 
four days in New Orleans! Departs Feb- 
ruary 4 from Seattle and Portland! 


Write for Descriptive Brochure 
RANDOM TOURS, 801 Second Ave., Seattle, Wash. 


Mediterranean 
Spring Cruise 


from New Orleans, March 30, 1961 
69 days, 30 ports (to Boulogne) 
Optional: to Naples (54 days), 

to Monte Carlo (58 doys) 

Cruise membership limited to 145. 
Rates from $1600 (69 days), 

$1440 (58 days), $1400 (54 days). 


S CARIBBEAN WINTER CRUISES 
Sailing from New Orleans * 1960-6! 
Dec. 21, (16 deys) Christmas-New Yeor 
Jon. 7, (15 days), Jon. 23 (22 days) 
Feb. 15, (24 days), March 12 (16 days) 


See your travel agent or write: 





ear ras ee 
<< . si Cupeer Line 


1 ROCKEFELLER PLAZA, NEW YORK 20 


; GREEK ISLES - EGYPT - HOLY LAND - RUSSIA « DALMATIAN COAST 





See 
COLORFUL—SCENIC—HISTORIC 


DEATH VALLEY 


on an Escorted Tour from 
SAN FRANCISCO or LOS ANGELES 


Each tour visits Badwater—Lowest point in the 
U. S.—and views Mt. Whitney, highest in the 
U. S. except Alaska's Mt. McKinley. 


RIDDLE SCENIC TOURS 
206 W. 6th _St., Los Angeles 14, Calif. 
Phone MA 7-3305 











Death Valley Interpreted by a 
RIDDLE SCENIC TOURS’ ESCORT 


Is One of the World's Greatest Attractions 
HOLIDAY CRUISE a 
TO ACAPULCO 
Sail from San Francisco December 22nd or 
from Los Angeles on the 23rd on the SS LUR- 
LINE, with gala parties on Christmas and New 
Years Eve at sea, and a fascinating visit to 


Acapulco, Mexico's sunny West Coast resort. Fares start 
ot $530. Early reservations are imperative. 


HAWAII-TAHITI-ACAPULCO PARADISE CRUISE 














Sail January 4th on the SS LURLINE for a 28-day all- | 


expense cruise to the Pacific's most famous beauty spots. 
You'll sail to colorful Hawaii, then to exciting Tahiti, 
and finally to Acapulco, the Mexican Riviera. Fares 
start at $990. The ship is your hotel throughout. Reserva- 
tion books are open now. 


ALBERTSEN TRAVEL SERVICE 
26—O'Farrell St., San Francisco 8, Calif. YU 2-2552 
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TRAVEL 
ALONE? 


Join a Bachelor Party Tour for single men and 
women: Europe, South America, Mexico, Hawaii, 
Jamaica, Bermuda, Puerto Rico, Nassau Cruise, 
College Tour of Europe, California & Las Vegas, 
Florida, New York, Special Christmas & New Year's 
Tours, the Orient, and Around-the-World. Travel with 
your own age group: 21-33, 28-48, 45-65. See your 
travel agent or contact Bachelor Party Tours Inc., 
Dept. S11, 444 Madison Ave., N. Y. 22, N. Y. 


BACHELO 
PARTY *° 
TOURS! 


SEE EUROPE .. . Leisurely/ 


Long European vacation from $1495 complete. 46 days. 
Extensions to Ireland, Spain, Scandinavia. First class 
hotels, all rooms with baths. Fine steamship accom- 
modations. 

Write for Free information. 


AMERICANS ABROAD, INC., TRAVEL SERVICE 
91 University Station Minneapolis 14, Minnesota 








DON’T GO TO 
CALIFORNIA 


without taking the tour 
that shows you the 
best of California! 


3-DAY MISSION TRAILS TOUR 


From San Francisco or Los Angeles — 
includes fine hotels each night, profes- 
sional escort, deluxe “‘air-ride” bus, plus 
all meals! See Santa Cruz, giant d- 
woods, Monterey, Highway 1, Big 
Sur, San Simeon, including special 
tours of Carmel, famous 17-mile Drive, 
Santa Barbara and Mission, much 
more! One low price: $69.50 per per- 
son, plus $2.75 tax. 


For information and reservations, see your favor- 
ite travel agent. Also inquire about 4 and 5-day 
tours which include Yosemite National Park. 


Write for FREE descriptive folder 


CALIFORNIA PARLOR CAR TOURS 
369 Market St., San Francisco 5 
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DMARD! GRAS 


fur to fen. 
THE ROARING 20’s WAY 


JOHN SOUSA’S SPECIAL STREAMLINED TRAIN 
LEAVES THE WEST COAST FEBRUARY 8, 1961 


11 FunFilled Days 
Spectacular Fun on Train 
* 2 Diners — * Grandstand Seats 
2 Lounges * Steamboat Trip 


*% 2 Orchestras * Dinner at Arnaud’s 
% 8 FunStops Enroute 4 Many Banquets 


% Pageantry * 30 Extra 
* Mardi Gras Ball FunFeatures 


The ORIGINAL TOUR TO THE NEW ORLEANS 
MARDI GRAS from the West Coast. 


Be Sure — Take the FUNTOUR. 
SEE YOUR AGENT FOR FOLDERS, WRITE: 


guntours 


649 S. Olive St. © Los Angeles 14 







































Sun-tan warmth, exciting 
things to do and see, superb 
accommodations at sensible 
rates. Ideal for a vacation. 
Make reservations now] 


‘ at € , . 
dition? rorantS- peor oe 
wk yropean F# for usiness 
aking od address we vite for 
disting ee on visitors: 
va s 
and chu outhwest™ 
color bree for group 
Great for " facilities any time 
most co om vention etc. 






















































For literature write Valley of the Sun Visitors 
Bureau, Phoenix, Arizona. Dept. S-1 


Phoenix 


in Arizona's Valley of the Sun 























LA PAS isits 


day package-Lv. Tijuana-includes air trans. 
pA meals - transfers- tourist card RA $144 
Fishing Boats $20.00 up. 








“For the Young 
of All KY 







Weebly Departures. Fully inclusive. 
30-80 Days inci. air. 5] 


Round trip from \ 
18-80 Days fr. *788 













DEUROPE 
DCOIORIENT 17-30 days #1398 
DOAFRICA — 26-67 Days #1767 


DS@PACIFIC 2-58 bays #r.*952 
OOMOLY LAND 23-24 vays 11496 


OC SOAMER 17-45 Days tr. *B58 
Anywhere” OCMAWAM 8-44 Days tr. *3390 
sk Your Travet agest )MEAICO 15-18 pays tr. *299 


[] STUDENT TOURS: Low-cost Adventure 
and Study Trips to “Everywhere” 66 Day 
B TA European trips inci. steamer from $798. 
‘WORLD TRAVEL| yr —=~Check folders desired. --—=—g 
RANCHO 
MIRAGE 
Dept. U, Colif. 
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Address 
City 








State 

















STAY AT THE NEWEST DOWNTOWN 
MOTOR HOTEL IN PHOENIX 





In The Heart of Town 
@ Free Parking — T.V. 


Refrigerator — Swimming Pool 
Coffee Shop & Dining Room 

@ Write or phone for colorful folder 
and reservations 

@ 1001 North Central Ave, 
Phone ALpine 2-9771 











Opens 21st season, For 
ever have! 
everything. No extras. 
swimming pool, 


Wild flor 


Arizona’s most popular Ranch-Resort 


Rates from $85 to $130 weekly for 


delicious food, Arizona at its 
best. Write for illustrated folder. 


Mr. & Mrs. Howard W. Miller, 
P.O. Box 5505, Tucson, Ariz. 





nch 





se Kane 








the best vacation you will 


Horseback riding, heated 








and reservations write or 


RAIL X RANCH 


Restful vacation on one of the Southwest's oldest cattle 
ranches with o congenial informal group. During Novem- 
ber help ride the fall roundup. Finest accommodations, 
excellent food, good horses ond riding in beautiful scenic 
country. Activities include riding, hunting, working cattle, 
swimming in heated pool, 
and shopping across the border in old Mexico. For rates 


squore dancing, scenic trips, 


coll 








——— WALTER AND HELEN KOLBE 
“The West's LAZY K BAR RANCH 


CIRCLE Z RANCH pe pln se 


e Arizona 

One of re. s first * best-known guest ranches 
in scenic Border Country 13 mi. NE of Nogoles ond 
the West-Coost-of-Mexico Highwoy. Cattle operation 
ond reol Western flovor, yet ie from “‘rustic.’’ Sunny 
days, cool nights ot 4000 ft. . . . crystal-clear air. 
Filtered | swimming pool, | Tennis Bees for Brochure. 
Hines & AAA 








for brochure. 











Route 1, Box 560 


TUCSON, ARIZONA 
Plan Thanksgiving on this picture-story-book ranch estate. 
160 sun-blessed acres, 2,200-ft. altitude, fobvious desert 
mountain setting. Modern pool, riding, steak fries, squore 
doncing, plus delicious food. Highly recommended. Write 


THE SPAULDINGS 





. Tucson, Arizona 
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ARIZONA TRAVEL 


aan VanVaa\Van 


THANKSGIVING AND 
CHRISTMAS 
FAMILY HOLIDAYS 


Plan now to treat the entire family to a 
holiday at Arizona’s Country Club Resort, 
15 mi.from Phoenix, in the sparkling clear 
air of the Valley of the Sun. An oasis with 
private 18-hole golf course, heated pool, 
J riding stables and 3700 ft. airstrip. Superb 
WILL ENJOY ‘ food and service. Special holiday family 
RELAXING IN 


activities and rates. Write for holiday 
+ program. 
WARM DRY SUNNY 


RESERVATIONS: Consult your 
travel Agent, write, wire or phone OR 
Phoenix WE 5-3811; L. A. Office 
MA 6-7581; S. F. YU 2-6905; Seattle M OT '@] R L Oo DG & | 
ARIZONA MU 2-1981; Portland CO 9899. Solt Lake Ci 
Heart of the Scenic Southwest | THE - ane ‘Lay 
his Cc iently located j 
write for free colorful booklet WIGWAMA satay a iar ai pnatang 
where to stay, what to see and do ' INN * COUNTRY CLUB * BUNGALOWS 
Tucson Sunshine Climate Club, 


away from Utah's famous ski areas — 
LITCHFIELD PARK, ARIZONA 
6009-B Pueblo, Tucson, Arizona 


Alta, Brighton, Snow Basin and Little 
Reade Whitwell, Manager 
for special convention information, 


Mountain 
for special co Wg Ey EO Write or phone DAvis 8-9114 
ite Dept. : 


for reservations 
. Max Dean, Manager 
on the new short route to Mexico City 
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CHAMPIE GUEST AND PONY RANCH 
A Taste of the Old Wes? 

Vacation where desert meets the mountains—relax at a 

teal Western guest ranch. Riding horses. Pony rides. 


neTRIKE IT RICH” 


AT ARIZONA'S NEWEST HOTEL 


Superstition Ho 


APACHE JUNCTION, ARIZONA 

30 miles East of Pees = 

Highways 60, 70, 80, 88 ee 
Atruly fabuleus resort-type von “~ 
shadow of Superstition Moun ai _— 
the legendary. ‘Lost Dutchman — 
146 luxurious rooms. Intriguing f — 
rants. Marvelous for group = cd 
Reservations in richard L. Webbe Manag 


Swimming. Western menu. 


> ‘ sa eee } 
For change of atmosphere ; 
Castle Hot Springs Hotel is nearby. We provide trans- | 
portation from Phoenix. Family plan available. Private . wn . 
cottages. Send for brochure. Phoenix office, 332 E. Mc- : PRA 2s 
Dowell Rd. Phone Alpine 3-1852. - the land of long: 


Chas. |. Creed, Owner ie 
CASTLE HOT SPRINGS C-D 


\ J ANAT rea eee! = 


powder 
ARIZONA 


MOUNTAIN STATES 


SS 


7) NVIMAANRNNY WAC ATTN 


n ANNAN 


! 


y 
A) 


NY) 


Send today 
for your 

: é ¢ guide to 
Relax in om. dry climate. Guest and 4 
operating cattle ranch on_ 10,000 acres winter in 


virgin land. Heated pool. for 
food and friendly informal atmosphere. Utah. Full 
Write: Brew and Marge Towne. outline of 


hie Gatlin tenes | i Bm 


areas and 
activities, 
Route 1, Box 567 Tucson, Arizona 


bess aomvanig ULB) \\ 











It's og now in Sunny Arizona! Make early reser- 
vations for Nov. 1 opening of ovr 20,000 acre : 
luxury Ranch Resort. Golf, swim, all ranch activi- aoe Lagu alr cet Aaa 
ties. Children's counselor, You're Solt Lok City, Ut rt i 
only hours away from sunshine org Fgh signe 
and a warm dry climate. 

See your travel agent, Name... 
write or call Dallas Gant 
Rancho de los Caballeros Addon 
Wickenburg, Arizona 
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HOSPITALITY 
Western Style 


Resort living under 
sunny skies —luxurious 
rooms — swimming pools 
—fine restaurants — plan 
your vacation now! 


The Beverly-Cariton 
Beverly Hills, Calif. 


The Hollywood Plaza 
Hollywood, Calif, 


Bellevue Hotel 
San Francisco, Calif, 


is Hotel Laguna 
} Laguna Beach, Calif. 


Bir Hotel 
Los Angeles Airport 


Antelope Valley inn 
Lancaster, Calif. 


a Cavalier Hotel & Apts. 
Wilshire Bivd., West L.A, 


[—) Flamingo Motor Hotel 
L J Phoenix, Arizona 


Check the hotels you are interested in 
and mail this ad ta us — we'll send free 
colorful brochures to your return address. 


f LEE HOTELS of Calif., DEPT. 5-11 
B 9060 Santa Monica Bivd., Los Angeles 46, Calif. 


NEW YORK 


BARBIZON-PLAZA 


features large luxurious 


ROOMS WITH A VIEW 


in the very heart of New York 


Overlooking Central Park on the finest 
boulevard in New York City! Every room 
newly decorated and luxuriously fur- 
nished... with rates that are surprisingly 
moderate! 40 stories of gra- 

cious living. Minutes from 

Coliseum, Radio City, 5th 

Avenue shopping, theatres. 

Continental cuisine. 100% 
air-conditioned. Every room 

with bath, radio, tv. No 

charge for children under 

14 when sharing room 

with parents. 


Singles $9 to $14 
Doubles $14 to $22 


‘Teletype NY 1-3949 
Phone CI 7-7000 


Or see your 
a% Travel Agent. 


Write for 
Booklet S 


BARBIZON-PLAZA 


106 Central Park South at Sixth Ave., N.Y. 








Loveliest Hotel on the West Coast of Mexico 


The Playa De Cortes 


on Bacochibampo Bay Guaymas, Sonora 
325 paved miles south of Tucson, Arizona. 
Perfect climate . . . magnificent setting . . . 
the mountains and desert meet the sea. De- 
licious meals with highest U. S. health 
standards scrupulously maintained. Deep sea 
fishing that is unsurpassed. Swim, shop, 
skin dive, water ski, ride, dance or just 
relax and soak in sunshine and the fascinat- 
ing beauty of the Gulf of California. Write: 
ELDRED H. TANNER, Mgr. 


for illustrated folder. 














Son Francisco's newest, quiet, lux- 
vry motel. Half block off Van Ness 
Ave. (U.S. 101}. Near Nob Hill, 
Golden Gate Bridge, Fisherman's 
Wharf. King-size beds, electric 
kitchenettes, free 21” TV. From 
$8 single, $10 double. Diners 
Club. Free Color Folder. 


a 5 AAA. 
seul sea NOB HILL MOTEL 
1630 Pacific Ave., San Francisco 





ENJOY YOUR STAY 
IN SAN FRANCISCO 


at the City’s newest 
and finest Luxury Motel 
Write for Color Brochure 


Eddy & Franklin Streets 
Sean Francisco 9, Calif. 
TUxedo 5-6865 


“S09 
MOTEL ..... 
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ADVERTISERS 


IN THIS 


Travel 
Directory 


cheerfully will send 
complete information, 
including rates, reser- 
vations, and accommo- 


dations, upon request. 











TWIN LAKES LODGE 


Las Vegas All Year Dude R 
Autumn in the Desert. Best Dude Ranch Time of the 
Year. Sunshining, Invigorating Days, Riding, Boating, 
Swimming, Exploring, Mountain Hunting, Lake and River 
Fishing, 18 hole golf adjacent. Gourmet Dinner at the 


Bar-B-Que Grill and a Glamorous Evening in Fabulous 


Las Vegas. Vacation at Twin Lakes and you will enroll 


in = wide families of returning guests. REQUEST 


BROC 
TWIN LAKES LODGE 





Box 1589, Las Vegas, Nevada, Orchard 8-2002 


Give 
Alaska’s 
magazine 
this 
Christmas! 


The ie gift for the men of the family! Authen- 
tic articles, pictures of America’s last frontier. 
Now in its 26th year. 


First gift subscription $5 year. 
Each additional gift only $4 yeor. 
Tell us how gift cards should read 
ALASKA SPORTSMAN, Dept. 1 
Box 1271 Juneau, Alaska 


* ss RESORTS 


fen ae 





IN OLD MEXICO 


South of Tucson, Ariz. 


AL GORDON 
~ 


SEASON: Oct. Ist to May Ist @® 


Molel el Rancho - Navojoa 
NOW OPEN 
Designed by Cliff May 
“A NEW ADVENTURE 
IN AN OVERNIGHT STOP” 














WINTER VACATION IN 


SUNNY DEATH VALLEY 


Famous Fred Harvey resorts for golf, 
swimming and horseback riding. Deli- 
cious food, entertainment. Luxurious 
American Plan accommodations at the 
Inn or modest European plan at Ranch. 


Contact your travel agent or write; 


- PURNAG CREEK 
NN «= 


P.O. BOX 52, DEATH VALLEY, CALIFORNIA 
In Los Angeles phone: MAdison 7- 8048 
In San Francisco phone: EXbrook 7-2717 


The ZELLERBACHS 


want you to have their folder telling you all 
about... “The Garden of Eden” 


. the most interesting vacation buy in Mexico. 
New! Opened August, 1959. Nothing like it in 
ALL MEXICO. 


Write—JIM and GLORIA ZELLERBACH ~— 
APDO 219 Cordoba, Veracruz, Mexico 








(Gloria 
and Jim) 





GARDEN HOTEL— 
e ALL RESORT FACILITIES 
160 ais conditioned rooms 
“ai Olympic pool 
SANTA ROSA abe baat d 
CALIFORNIA WRITE FOR RATES 








f SRSONTE TOES 


Romantically 
Inclined? 


Then you must read “Jewel of the 
Andes” — a free booklet in full color 
which describes the romantic grandeur 
of .Ecuador’s Quito Valley and the 
snow-capped Andes which guard it... 
the magnificence of Incan and Spanish 
Colonial artistry ornamenting a city 
so old its origin is lost in legend... 
and the luxurious pleasures and the 
perfect climate awaiting you at South 
America’s newest and finest resort — 
the Hotel Quito.* 


For your free copy, write to Dept. S, 
400 Commonwealth Avenue, Boston, 


Massachusetts. 
*An HCA Hotel 


< SOUTHERN CALIFORNIA AREA *; 


RELAXING 


1 gee 


NOW IN LOVELY 


1A JOLLA 


Thrifty fall rates (European Plan). 
Mouth-watering food in your choice 
of 4 restaurants. Ocean view rooms 
overlooking the pool, gardens and 


HOTEL e LA JOLLA, CALIF. 
Write or phone reservations: 
Los Angeles DU8-1151-SanFranciscoEX7-2717 


= Mltal 


VACATIONS FOR EVERYONE 


The Most Famous Ranch - Resort Combination in America 


Golf on beautiful all-grass 18-hole course — one of 25 
recreations on this famous 10,000 acre ranch-resort. 
Heated pool. 70 horses, 60 trails, rodeos, picnics, 
barbecues, breakfast and moonlight rides, “dancing, 
cocktail lounge. Golf and tennis pros, swim instruc- 
tor. Wonderful climate, no fog or smog year around. 
A great family resort, special provision for children. 
3% hours from ,5 hours from . 40 miles 
north of Santa Barbara. American Plan rates from 
$18 per person per day, double occupancy. More free 
outres than any comparable place. Write for color 
folder 


The ALISAL, Solvang, California. Telephone: 
Santa Ynez 233; Lynn-S. Gillham, Manager. In LA, 








MA 6-7581; in SF, YU 2-6905; Seattle, MU 2-1981. 
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Everything in the grand manner . . . but at rea- 
sonable prices! Acres of white, sandy beach; 
beautiful pool & cabanas; championship tennis 
courts; 14 golf courses nearby; exciting Old Mexico 
only minutes away! For further information or 
reservations call (in Coronado) HE 5-3161 or (in 
Los Angeles ) MA 6-0451. American Plan Optional 


sore. DEL | CORONADO 


Across the bay from San Diego 


YOU CAN SEE AFR 


..-not in the zoo 
but on the veld! 


This year see South Africa...where 
the wild animals are free. “Shoot” 
them to your heart’s content.. 
with your own camera right from 
your own bus in Kruger National §& 
Park! Take 23 days, spend only 
$465, for each of two persons 
traveling together. Ask your 
Travel Agent for a copy of 
“Sarbus” Tours of South Africa 
and details of travel by rail, air 
and road. (SARBUS is the Na- 
tional Motor Coach System of 
South African Railways.) Or 
write Dept. G for your copy. 


First in transportation RAIL-ROAD-AIR 
in the Union of South Africa 


SOUTH AFRICAN RAILWAYS 


U.S. Travel Headquarters at 655 Madison Avenue, 
New York 21, N. Y. 


vA 








Opposite Disneyland 
a: Park and walk 


“OFF SEASON” SPECIAL 
5 days for the price of 3 
Free Continental Breakfast 
ond all-doy Coffee Bar. 
Heated pools. Write for bro- 
chure and rates, 


1540 S. Harbor Bivd., Anaheim, KE 5-1211 


"TRAVEL SERVICE OQ 


Travelling! 


Now you can buy a private 

room with seat by day, bed 
by night, and complete toilet facilities on 
acoach ticket ! This is NP’s new Slumber- 
coach service—available in the North- 
west only on the Vista-Dome North 
Coast Limited. 

You travel relaxed—in safety and com- 
fort—and you pay only a modest charge 
in addition to the low coach fare. Take 
your choice of single room or room for 
two on the new stainless steel Slumber- 
coach. 

“Welcome aboard!” says “Sue,” the 
stewardess-nurse. “This is the train that 
makes travel fun again!’ Write for free 
folder on Slumbercoach service today. 


NORTHERN PACIFIC RAILWAY 


1622 Smith-Tower, Seattie, Wash. 
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GO BACK 
3,000 YEARS 


Fly ETHIOPIAN ¢o the exotic 
land of the Queen of Sheba. 
Ancient Ethiopia is today’s 
newest travel adventure, one of 
the most spectacularly beautiful 
countries in the world. Superb 
climate. Modern hotels. Fly co 
Addis Ababa from Frankfurt, 
Germany on Ethiopian Airlines 
luxurious DC-GB's. Stop over 
in Athens, Cairo, Khartoum, 
Asmara and on to Nairobi. 
Visit one of our 5,000 offices in 
the United States and Europe— 
YOUR TRAVEL AGENT. 


CAAPHS AIC VIF « 
AIRLINES 
wensemsne wours = 


|Prebistoric Ethiopian Obelisk at Axum. 
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Leaders in Low-Cost Travel! 


Stay up to 12 full months and still get the 
LOWEST fare on ICELANDIC...plus biggest 
Family Plan savings up to $169.80! New 
low 17-day Excursion fares. Full-course 
meals, extra legroom on Shortest Over- 
Ocean route from New York via Iceland to 
BRITAIN - HOLLAND - GERMANY - NORWAY 
SWEDEN - DENMARK - FINLAND 


Ask Any Travel Agent 


ICELANDIC 


AIRLINES 
LOFTLE/OIR 


209 Post St., San Francisco 8 
YUkon 2-1036 
NEW YORK + CHICAGO 





KENYA - 


East A frica’s wild game awaits you 


No newer travel fun than having rhino 
frisking gaily near your car. Safe, too. 
That's East Africa for you. Plus the 
beauties of Nairobi . gg 9 
the Mountains of the Moon. . Zanzi- 
bar. Fascinating ? It is. 

An East Africa tour is so easy. Mod- 
ern transportation by plane, train and 
car...excellent hotels... the world’s 
leading safari operators for hunting 
with gun or camera. 


See your Travel Agent or 
write Dept. SN 


East Africa 
Tourist Travel Association 
Representing these 4 great territories: 


TANGANYIKA - UGANDA - ZANZIBAR 
6 East 45th Street, New York 17, N. Y. or 
P. 0. Box 2013, Nairobi, Kenya, East Africa 
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I to 
EUROPEAN 








Gives costs, dimensions, performance 
of all foreign cars; how to rent, lease 
or ship home; 8 pages of cars (48 
models) in full color. Tells how to get 








FREIGHTER 
CRUISES 
WHERE do you want to go? 


Around the world . . Africa . . 
Coast . . India . . Japon . 
America . . the Mediterranean . . 


Europe . . East 
. Panama . . South 
West Indies 
or any place in the world 


For better service . . . tell us when and where. 


MINS TRAVEL CENTER 


133 O'Farrell Street, San Francisco 2 YU 2-5867 














PALM SPRINGS 


CALIFORNIA 


VACATION 


Exquisitely Furnished 
Studio and Deluxe 
Bedroom Apartments 
GRACIOUS DESERT 
RESORT LIVING 
Reservations, please . . . 
or see your travel agent 


CoCo Cohaita, 


APARTMENT HOTEL 
Brochure on request 
1881 Araby Drive 








DESIGNED FOR fun / 


IN THE DESERT SUN M. 


Sporkling new . . 
every need, whether ao weekend stay or longer 
All rooms with individual boths, and individually- 
controlled heat and cooling. Phones, TV, private 


. Spacious accommodations for 


patios and sun balconies. Pool. New municipal 
Golf Course next door. Hiking, riding, tennis, all 
the fun of Palm Springs — 

FALL RATES $11- ‘ 

WINTER $14- 7 Son 


Write for free Palm 
Springs literature or 
Phone FA 8-3141 


67-580 Highway 111, 
Palm Springs, Calif. 





free mileage chart, kilometers-to-miles 
conversion table, maps, hotel guide, etc. 
Learn how to save enough money on 
a car to pay for your trip to Europe 
- « » 30 months to pay for your car! 





A new hote! built by experienced 
Call or Write your Travel travelers for discriminating peo- 
Agent for Colorful Folder ple who demand the best for 
is relaxation in pleasant surround- 

IS > ings. Studio rooms, all electric 

blue kitchen units, 40° pool, putting 

green, shuffle board. Adults only, 





SN 
NAME 
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A carry STATE 





AUTO- EUROPE 


A me 25 West S8th St., N. Y. 19—PL 2-2424 
CHICAGO: 153 E. Ohio St., Chi 11—MI 2-3211 

LOS ANGELES: 268 S. Beverly Dr., Bev Hills, BR 2-3149 

SAN FRANCISCO: 233 Sansome St.—EX 2-7894 

SEATTLE: White-Henry-Stuart Bidg.— MA 2-3456 


TORONTO: 88 Eglinton Ave. E., Toronto 7—HU 7-0173 
SS ST A VA 
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530 West 6th Street, Los prom 14 
MAdison 7-056 
442 Post Street, San SD 8 
EXbrook 2-4330 








no pets. Send for brochure and 

pa MS rates. Owners- -managers Mr. & 

Mrs, J. B. Thomas. 
HOTEL/APARTMENTS 


1600 E. Palm Canyon Drive/ Palm Springs, California 














ON COLORFUL MONTEREY BAY 
Away from city heat and hurry « Indion summer in 
winter e Fine beaches « Ocean fishing e Lagoon 
e Boating e Good motels e Shopping Center « 
Theater e Begonia capitol of the world e This 
yeor come to Capitola! 


Write fr! CAPITOLA CHAMBER OF COMMERCE 
BROCHURE Capitola California 











NEWCOMERS... 
—to the West will find Sunset help- 
ful in their new surroundings. Make 
a new friend, by telling them about 
the Magazine of Western Living, 
on sale at leading newsstands. 


SUNSET, Menlo Park, California 








SUNSET 
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Mexican prices (in U.S. dollars) at fixed-price store are shown in large type. U.S. 
prices (smaller type, parentheses) are average list, might be reduced during sales 


Souvenirs you can sit on 


As American innocents abroad, we 
marched into a good looking patio supply 
store down the Avenida de los Insurgentes 
and plunked down the asking price for 
the indoor-outdoor, iron-and-wicker fur- 
niture you see in the picture above. We 
wanted to find out how much money, if 
any, can be saved by buying such things 
in Mexico City and having them shipped 
home. And we particularly liked these 
pieces and wanted them for a deck. 


Many kinds of furniture come from 
Mexico City. The pieces illustrated may 
not fit your needs or choice of style, but 
our experience should give you an idea 
of what to expect in savings, shipping 
costs, delays, and possible hazards. 


The north-of-the-border prices (shown in 
picture) are estimates by furniture deal- 
ers who point out features that make 
these chairs, chaise-longue, and faotrest 
a good buy: clean design, ample size, com- 
fort, strength, and top-grade rattan. 
They also note that the arm rests (woven 
over iron frames) and the concave chaise 
with recurved ends are difficult to make, 
hence costly in comparison with ordinary 
wickerwork from Asia. 


Because of the prices that must be 
charged for pieces of good modern Mexi- 
can design, many stateside dealers feel 
that they cannot afford to stock them in 
competition with cheaper merchandise 
from the Far East, so it is sometimes dif- 
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ficult to find exactly the sizes and shapes 
you want, outside of Mexico. (The Mexi- 
can dealer acknowledged that the rattan 
used in this furniture came from’ Hong 
Kong.) 
Here is a breakdown of the costs involved 
in this purchase, converted to dollars all 
the way through: 
2 chairs @ $14 
1 chaise 


FGNMOSS Sones cP etuuhechass 
Crating 


$28.00 
26.00 
8.00 


$67.60 


At the store, we were advised (through 
our driver-guide-translator) to mail back 


Total paid to dealer 


DARROW M. WATT 


Crating is done by store. Here is ship- 
ment as it arrived, with slight damage 






























































THIN... 
ELEGANT... 
NEW... 
TIME AND DATE 
AT A GLANCE 
AUTOMATICALLY 


# Winds itself reliably on a ballbearing. 
& Hidden crown gives the appearance 


of a truly automatic watch. 


Watch is thin, but still has sweep 
second hand. 


Fully protected from damage due 
to water, condensation or perspiration 
by splendidly made case. 


Superbly accurate thanks to extra 
large barrel and balance wheel. 


Date changes automatically and is 

&. reset at end of month by merely 
pulling crown out into a second 
position. Patented mechanism is 
simpler than any. 


& Shock protected with exclusive Eterna 
«U» shock absorber. 


Centenaire «61» in steel $ 125 F.T.I. In steel 
with calendar (illustrated) $ 135 F.T.L 
14 K gold top on steel $ 150 F.T.I. 


For name of nearest dealer and brochure 
of other styles for men and women, write 
Department S. 


ETERNA::MATIE 


Eterna Watch Company of America 
677, Fifth Avenue, New York, N.Y. 
In Canada: Henry Birks & Sons Ltd 
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for furnaces and 
>K REMOVES DUST, DIRT, POL 


There isa 
difference 


in AIR 


RESEARCH PRODUCTS 
Dept. 234-K, Madison 1, Wisconsin 





> KILLS BACTERIA >« ALUMINUM >« CONVENIENT 
> WASHABLE >« LONG LASTING >« EFFICIENT 


air conditioners 


LEN >K REMOVES ODORS 





NORMAN S. WRIGHT & COMPANY 
PORTLAND—-3607 S. W. Corbett St. 
SEATTLE—3668 Albion Place 
SPOKANE—South 125 Stevens 














MEXICO 


A Sunset Discovery Book of 
Mexico. Vital travel infor- 
mation. Border regulations. 
Mexico City by a choice of 
highways with colorful spots 
enroute. What to see in 
and around Mexico City. 
Yucetan, Baja California. 
lil photos, 6 maps. $1.75. 


Sunset Discovery Trips 
in Washington 


Principal vacation areas in 
all corners of the Evergreen 
State. Includes ferry trips 
on Puget Sound, clamming 
on North Beach, Lake Che- 
lan, Vancouver Island— 
something for every taste. 
105 photos, 7 maps. $1.50 


NORTHERN 
CALIFORNIA 


A Sunset Discovery Book of 
California from San Luis 
Obispo to Oregon. Guide 
to Son Francisco and near- 
by areas. Trinity-Kiamath, 
Shasto-Lassen, the northern 
coast, Sierra Nevada, and 
Gold Country. Only $1.75. 


Sunset Discovery Trips 
in Arizona 

Another exciting travel 
book in the Sunset series. 
Shows the many faces of 
Arizona—desert, Indian 
country, forested moun- 
tains, resort areas, special 
section on Grand Canyon. 
107 photos, 16 maps, spe- 
cial fold-out chart. $1.75 


Je 


SCOSTRY TRIPS 


ARIZONA 


HAWAII 


Plan your trip with accurate 
information on the favorite 
Pacific vacation spot, How 
to get there, where to stay 
on each of the six islands; 
what to see in tourist cen- 
ters and out-of-the-way lo- 
cations. Over 70 large pho- 
tographs. 
island. Revised. 


Maps of each . ; 
$1.75 “A | 
Sunset Discovery Trips 
in Oregon 


Covers the many facets of 
this surprising state—Co- 
lumbia River road, Coast 
highway, Mount Hood, 
Oregon Caves, Hells Can- 
yon, Rogue River, miles of 
primitive country and for- 
est. Contains 107 photo- 
graphs and 17 maps. $1.75 


SOUTHERN 
CALIFORNIA 


A Sunset Discovery Book of 
California from Mexican 
border to San Luis Obispo. 
Los Angeles, San Diego, 
plus coast, desert, eastern 
Sierra. Mount Whitney, Se- 
quoia, Kings Canyon. 
Knott's Berry Farm, Disney- 
land. $1.75. 


How to find, catch, and 
identify positively 207 ma- 
rine game fish. Describes 
baits, equipment; how to 
play and land. New, tested 
techniques. By Raymond 
Cannon. Fits in tackle box. 
338 pages. $4.95 


Order from Lane Book Co. 
Menlo Park, California 





to the dealer a copy of the customs 
declaration we would be required to fill 
out upon re-entry into the United States, 
We followed instructions. Six weeks later, 
at home, we received notice from a cus- 
toms broker in Laredo, Texas, that our 
shipment had arrived there. Charges 
were: 

Freight, Mexico City to border. .8 1.45 

Mexican handling at border... . 

U. S. Customs clearance 


Preparation of bill of lading. ... 
Broker’s fee 


Total paid to broker $14.95 

Freighting the crate from Laredo to 
Menlo Park, California, came to $9.72, 
making the total investment $92.72, com- 
pared to a probable United States retail 
figure of $125 plus whatever sales tax and 
delivery charge might be involved. 
This is a significant if not spectacular 
saving; furthermore, the satisfying ex- 
perience of the transaction was added to 
a store of Mexico City memories, and of 
course there is the intangible conversa- 
tion value: “Yes, we bought it in Mexico.” 
There is some shipping hazard. The 
wicker of the footrest suffered slight dam- 
age: a frayed spot evidently caused by 
rubbing against something else in the 
crate. 


| BOOK REVIEW | 


Arizona Place Names 











In a large and handsome volume pub- 
lished as one element of the University 
of Arizona’s year-long observance of its 
75th anniversary, the university has 
brought forth a successor to the valuable 
but out-of-date, out-of-print Arizona 
Place Names by Will C. Barnes. 

The new book, Will C. Barnes’ Arizona 
Place Names, revised and enlarged by 
Byrd H. Granger (University of Arizona 
Press, Tucson, 1960; $10), acknowledges 
its roots but has far outgrown the earlier 
volume. The predecessor, published in 
1935, was a paper-bound University Bul- 
letin that became one of the Southwest’s 
most frequently used reference works. In 
its new guise, Arizona Place Names is 
clothbound in generous 9 by 14-inch 
dimensions, contains 540 pages, and is 
illustrated with striking woodcuts by 
Anne Merriman Peck. Introductory sec- 
tions include pronunciation guides (im- 
portant because of the large number of 
Indian and Spanish names) and a brief 
summary of general Arizona history. 
The expanded and updated listing of 
names—each with its capsule of informa- 
tion on origin, meaning, pronunciation, 
geography, and history or legend—is di- 
vided into 15 sections, including one for 
each Arizona county and a separate one 
for the region of the Grand Canyon. 


SUNSET 





Did a Pagan Deity Create Tahiti? 


O THE NATIVES BELIEVED. How else could 
S they explain the sinful beauty of their South 
Sea Island Eden? Who shaped the towering volcanic 
peaks, scooped out each sheltered lagoon,hung the 
palms with coconuts, splashed brilliant colors every- 
where, filled the sea with fish, the sky with sun, the 
air with eternal spring? Primitive superstition? 
Perhaps. But the fact of Tahiti’s unearthly beauty 
remains unchanged. 

Why not “gonative,” like thevisitor pictured above, 


and discover the answer yourself. You can reach this 
unspoiled island paradise in less than a day by swift 
T-AclI luxury flight, one stop via Hawaii direct from 
Los Angeles. T-A-I service features First Class and 
Tourist accommodations, French cuisine, movies in 
flight and stopover privileges in Hawaii at no extra 
fare. Plan your South Sea Island vacation now! For 
reservations and information see your Travel Agent, 
call the nearest Air France office, or write Air 
France, 510 West 6th Street, Los Angeles 14, Cal. 


AIR FRANCE({T A.I. 


DP, we Pacific GENERAL AGENTS FOR 
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Whoops! A “sliding board.” Falling off requires skill, for the surfer must thrust board aside and dive deep to avoid a possible blow 


This month on Oahu... 


The surfing champoonships 
at Makaha Beach 


For a breath-taking spectacle, its fans in- 
sist, nothing quite matches a surfing 
contest. When the Eighth International 
Surfing Championships competition gets 
under way in Hawaii this month, there 
will be excitement aplenty. Perched on 
surfboards under the foaming crests of 
20-foot combers, and racing along at 
speeds up to 40 miles an hour, contest- 
ants from many parts of the world will 


Three contestants catch a big one. With good timing, perfect 
balance, careful maneuvering they will stay up for a long ride 
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vie for the champions’ crowns. 

Surfing was the king of sports to the Ha- 
waiians long before the Islands were dis- 
covered by Captain Cook. Competition 
was keen and the gambling stakes high. 
A fish net, canoe, livestock, even land was 
sometimes waged on a single ride. Later, 
as others learned the skills of surfing, its 
popularity spread wherever gentle ocean 
swells came curling onto a sloping beach. 


Surfing clubs formed in California, Peru, 
Australia, New Zealand, and some coun- 
tries of the Mediterranean. In 1952 the 
first International Surfing Championship 
meet was held in Hawaii under the spon- 
sorship of the Waikiki Surf Club. 
Makaha Beach, 35 miles from Honolulu 
at the west end of the island of Oahu, is 
the setting for the contest. 


In the qualifying event on November 19 


Judges’ stand (background) sits high above suntanned specta- 
tors who crowd to end of beach during contests for good view 
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It’s new-size—and all surprise!—this beautiful new Buick Special. 
When you see it you’ll wonder how they packed so much com- 
fort, git and glamour into such a trim-size package. And, in 
truth, it took some doing even for General Motors and Buick. 
Here’s why: 

Beneath its Clean Look of Action, for the first time an alumi- 
num V-8 plus an aluminum transmission* (the peppiest, most 
compact automatic made)! You can breeze into an expressway 
from standstill to safe speed as spritely as in a full-size car. 


And, Buick’s all-day ride keeps you as comfortable on the super- 
highway as at the supermarket. Reason? More total head, hip 
and leg room than any compact . : . new Hide-Away drive shaft 
for flatter floors . . . new 4-coil Control Arm suspension. 


CRIA NCS ROMIHT 
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Now, imagine dozens more equally exciting surprises, plus a 
price just a whisper above the compacts, and you're beginning 
to get the picture. But, one drive is worth a thousand pictures, 
so why delay? Your Buick Dealer is waiting to surprise you 
now! Buick Motor Division — General Motors Corporation. 


*Aluminum Dual-Path Turbine Drive—optional at extra cost. 


SPECIAL- SIZE 


BUICKSPECIAL 
THE BEST OF BOTH WORLDS =€ FF ys, 


Gift idea from Texaco-for now, for Christmas! 


> > 
“« My ae 
ee 


Big, authentic scale-model service station! 


Special Price $3.50 A delight for any youngster! Order now. Lay it away for 
» Made of rugged plastic, Christmas. This toy Texaco Service Station is custom-made 
es <oagh — —_ . by “Buddy-L” — makers of the famous toy Texaco Tank 
seas: Beeld apse yw Truck. It will be delivered to your door for the special 
+ car lift raises and low- price of $3.50. Here’s all you do. Just drive in to your 
ers « 2 pump islands with . 
light poles . 2 Texaco nearby Texaco Dealer. Ask for a free coupon. Mail coupon 
signs - oll display cabinet with check or money order. It’s that easy to get this 
e Havoline and PT Anti- “ > 
Freeze display cans « tire exclusive Texaco Dealer offer — good only in the U.S.A. 
rack with miniature tires Is your car ready for colder-weather driving? When you 


e other station equipment 3 
come in for a coupon, get a Texaco Fall Safe-T check-up! 


Order now...lay away for Christmas. See your Texaco Dealer. 
22 
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and 20, contestants must select and suc- 
cessfully ride three waves in a 30-minute 
period, and are judged on these four fac- 
tors: point at which wave was caught 
(first, second, or third buoy); length of 
ride in standing .position: skill and judg- 
ment in maneuvering board; and sports- 
manship. 
In the finals on November 26 and Q7, 
those still competing must select and suc- 
cessfully ride six waves within 45 minutes. 
Time periods are subject to wave condi- 
tions, and may be lengthened if the surf 
is not running high. 
There are four categories for the meet: 
men’s, women’s, and boys’ surfboard rid- 
ing, and mixed tandem riding. This tan- 
dem contest provides the greatest thrills. 
Usually a tandem team is a man and a 
woman, but the tandem style of riding is 
left to the ingenuity and skill of the par- 
ticipants. A team may ride standing, or 
with one partner standing on the bent 
knees of the other, or sitting on the shoul- 
ders, or standing on the shoulders, or 
standing on the shoulders on one foot, or 
perhaps even held aloft. 
Events start at 9 A.M. and continue until 
about 3:30 P.M. each of the four days. 
Both Saturday nights, at 8 P.M., there 
will be surfboard riding and body surfing 
exhibitions. Guided only by the beams of 
two large spotlights and the starlight, the 
surfers must find the big ones and ride 
them in. Misjudging can cause a dramatic 
spill. Dramatic, too, is the glowing white 
water of a crashing comber caught in a 
shaft of light. 
Makaha’s long, curving, sandy beach in- 
vites picnic groups and sunbathers. You 
can swim in the quiet waters at one end 
of the beach, and watch the lively con- 
tests at the other end. 
All day there is something to see. If no 
event is taking place, contestants are 
practicing. Fifty surfboards may wait out 
beyond the line of breaking waves. Sud- 
denly the surfers spot a big one approach- 
ing, and start paddling. Perhaps a dozen 
catch the comber: then some lose mo- 
mentum or balance, or the wave crests 
more rapidly than anticipated. Under 
they go, surfboards up-ending in the air. 


To reach Makaha from downtown Hono- 
lulu, follow the Kamehameha Highway to 
the Waipahu junction, and take the left 
fork onto the Farrington Highway which 
skirts the southwest shoreline of Oahu. 
Two miles beyond Waianae, the sparkling 
sands and tumbling surf of Makaha greet 
you. Park along the roadside where the 
signs indicate you may, and pick a beach 
vantage point to spread your towels. 
Take plenty of sun lotion and something 
cool to drink, and be sure to wear a hat. 
Binoculars will be useful. 

Hot dogs and soft drinks are sold at tem- 
porary stands. Showers and rest-room fa- 
cilities are available. 
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Discover in 


EXICo 


a New World of Thrills! 


The glamour of the past... 
The comforts of today... 
Hunting and fishing galore... 
The peace of Colonial towns... 
Luxury at budget prices... 


Visit MEXICO, the ideal vacationland! 





SEHIAN, ODB Ag jwewersjjapy 





"MEXICAN GOVERNMENT TOURISM OEPARTMENT 


Paseo de ia Reforma 35 - Mexico City 
Please send me FREE descriptive material on Mexico. 
























My occupation is 
Proposed method of travel 
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Daily siesta over, the Plaza San Martin stirs to life in late after- 
noon of a summer day. These locust trees give light shade; 


a “96tag 3 


River... harbor... center of the city... 


Three faces of 


Buenos Autres 


One or more of those days marked “At leisure” on your 
South American itinerary will probably be in Buenos 
Aires, the biggest city in the southern hemisphere. 


Even as you approach from the airport, you can see that 
“B.A.”—or “Bs.As.,” to use the only locally accepted 
abbreviation—is not a city of spectacle. In addition to 
the capitol dome and the Obelisk, half a dozen modest 
skyscrapers jut more or less prominently from the sky- 
line. But an hour spent on the downtown streets will 
give you a strong impression that Buenos Aires’ golden 
era has come and gone, leaving a rich legacy of stout 
Parisian buildings of polished stone and lacy iron, a few 
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elsewhere in the park are darker avenues of Ficus monckii. 
Out of picture to left is one end of the bustling Calle Florida 


Santa Claus comes carly to Calle Florida. Here, under Christmas 
decorations, is narrow artery during pedestrian-only hours 
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White Russian chauffeur, British-descent guide, Western 
visitor stop for lunch at Swiss restaurant in San Isidro 


‘iat 
National parks headquarters, next to Plaza San Martin near Qn Calle Florida, merchant introduces van's horsepower 
Calle Florida, is one of many buildings that remind you of Paris In summer, most of Buenos Aires’ dray horses wear hats 
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FLORIDA 


Tigre and La Boca are at opposite ends of vast Buenos _\n Tigre on a hot day, you buy refreshing fruit in any quantity at river- 
Aires metropolitan area. Flérida is popular rendezvous bank wholesale markets. You eat freely; no worry about digestive upsets 
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it’s simpler to take this rowboat-ferry in La Boca than to make 
your way to the distant end of high bridge over channel 


Pe 


Sleepy quiet of La Boca ship channel is interrupted by passage 
of small vessel. Such craft keep busy in vast harbor, but 
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Quinquela-Martin (standing) entertains cronies in his studio. 
Building’s cool, pleasant galleries display best of Argentine art 


incredibly broad avenues and a thousand narrow streets where 
streetcars, trucks, horse-drawn carts and wagons, pre-war auto- 
mobiles, and brave pedestrians joust in a never-ending tourna- 
ment of wits and will power. 

You will take special notice of the ingratiating ways of all 
the people you meet, the quality and quantity of the food you 
are served, the long, warm days in contrast to the winter you 
left behind. Relying on sign language and your store of yanqui 
Spanish in lieu of the Argentine “Castellano,” you can make 
your way around town and into the far-flung suburbs by taxi, 
trolley, bus, subway, or even the dashing open-window com- 
muter trains pulled by trim little British-built steam locomo- 
tives. All this can be a lot of fun, but when the time comes to 
find Buenos Aires’ few exciting daytime highlights, you will 


evidence of low ebb of commerce is in rows of idle seagoing 
freighters. Quinquela-Martin’s studio affords over-all view 
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MISCSLLANEOUS 
FOR SALE 
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é| CARPET. Safe, dependable transportation. ' 
Sharp looking, new fringe. Formerly 
} owned by ay lady who it only to 
e 





| bazaar. For sale at sacrifice because 
swifter, smoother Qantas 707 jets now fly 

{ to the Middie East—and on around the . 
whole wide world. 
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1B. 6 year w/mattrescs, Sliding pane'- 
od. as new 
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Discover the Pacific 
a 

QANTAS 707 JETS TO TEHERAN from San Francisco (via New York and London) — with food, service, other creature comforts straight AO 


from the Arabian Nights! See any travel agent or Qantas in San Francisco, Los Angeles, Vancouver, Honolulu. (Also BOAC, general 


YEARS OF 
sales agents, in major cities throughout the United States.) 


Australia’s Round-the-Worid Jet Airline SERVICE 
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Launches like these wait for delta visitors. 
On most days you can take your choice 


probably want to do the usual thing: hire 
a car (which will probably turn out to be 
a late-model limousine), driver (who 
probably will not understand English), 
and English-speaking guide (who prob- 
ably will be a young or middle-aged lady 
of British, French, or Italian extraction). 
The tab for all this will not be as steep 
as you might imagine. The tourist trade 
is far from booming in Argentina: hence 
travel and accommodations are reason- 
able once you get there. But you will not 
have to do any bargaining to get the 
most for your money; it’s likely there will 
be a travel agency desk, where the whole 
transaction can be made quickly and ef- 
fortlessly, in the lobby of your hotel. An 
example of cost is the hire of guide, driver, 
8-passenger Cadillac or Chrysler limou- 
sine (roomy for four, in addition to 
“crew”) to take you through northwest- 
ern suburbs to the Tigre district for a 
chartered launch cruise in the delta of the 
River Plate—a half-day trip for less than 
$20 for the entire party regardless of size. 


TIGRE 

The River i’. .e (Rio de la Plata), 120 
miles wide where it meets the Atlantic, 
springs from the myriad waterways of the 
vast delta occupying thousands of square 
miles between the Rio Uruguay and the 
Parana. In about an hour’s drive from 
Buenos Aires, you reach the riverside sub- 
urb of Tigre, from which you can cruise 
into some of the more civilized channels. 
This delta is sure to remind you of the 
delta of the Sacramento and San Joaquin 
rivers in California. It has large marshy 
areas of tules and tangled roots. It is 
banked high with fine specimens of weep- 
ing willow, alder, poplar, and the native 
ceibo or coral tree, with its orange-red 
blossoms. Orchards extend for great dis- 
tances on many of the islands. 


But many things are much different from 
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TEN MILLION 


passengers have already flown in Boeing jetliners 


...most popular, most proved jetliners in the world! 


— 
ai ; . 

These airlines now offer Bocing jetliner service: Am FRANCE + AIR-INDIA + AMERICAN + B.0.A.C. + BRANIFF * CONTINENTAL + LUFTHANSA + PAN AMERICAN + QANTAS * SABENA + SOUTH AFRICAN + TWA 

UNITED + vARnic + western. Boeing jetliners will go inte service later with: AVIANCA + CUBANA + EASTERN + EL AL + ETHIOPIAN @nd IRISH ; NORTHEAST and PAKISTAN operate Boeing jetliners under lease. 
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The traditional beauty and strength of wood makes Tollycraft 
a boatsman’s boat. There is a Tollycraft to fit your family for 

pleasure and performance in the years to come. If you know 

boats, you will appreciate the quality built into every Tollycraft. 






For the boat of your dreams 
see the 1961 line of Tollycraft boats at one of the following dealers: 


WASHINGTON OREGON SPEEDCRAFT 
BOATS, INC., Seattle TOTEM POLE MARINA S2nta Monica 
PLEASURECRAFT MARINE Portland sn Ca alll co. 
one MARINE CALIFORNIA RUSSUM MARINE CENTER 
vance NIEL’S BOAT SALES Oakland 








VILLAGE STORE, Spokane 5#" Fernando 
Send for FREE BROCHURE of the complete 1961 Tollycraft line 
TOLLYCRAFT CORPORATION e@ KELSO, WASHINGTON 
































THIS YEAR SEND COLORFUL, PERSONALIZED 


So much more than just a routine greeting! Your own personal @ 
message in your handwriting or from typewritten original, 
reproduced on any one of 5 colorful Christmas letterheads. 

Plus pictures of you, your fomily, your home, or any othe 
photos to make your letter more personally you! Available 
by mail only! 100 letters and envelopes, $11.95; with 
pictures, $14.95. Each additional letter with envelope, < 
5c. Your complete order mailed within 24 hours. _ sso 
Satisfaction guaranteed or money returned. > 


HOW TO ORDER: write or type your message 
on an 842" x 11” sheet of white paper leaving 
4%" margin at top and bottom. Trim 

pictures end paste into desired positions. 
All photos will be returned. Mail your 
letter along with order—coupon 

below and check or money order. 4 
Postpaid! or send 10c for sample and 
instruction kit. Order today! 











































































































CHRISTMAS LETTERS, 1954 20th St. Boulder, Colorado Sheek ang _— 
anta and Christ- 
Nome Oj mas blocks in 4 | 
colors. 
Address Winter Mountain 
RFUL. PERSONALIZED Cj Deen baa | 
ae City Sees SS SS ee 
CHICK: cw a ia Santa, Elf, and | 
ond env nes Enclosed is check/money order for $_.__.__ ata in 4 | 
colors 
per lized Christmas letters. “Season's Greet- | 
> : | : | m> Po (quantity) Oj ings” in red. | 
th pictures $14.95 COLORADO RESIDENTS ADD 2% SALES TAX [] E Rehgvous scene by | 
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Dacey in 3 colors. | 
















Tigre yacht club steps serve as benches. 
River freighter, towing barge, passes by 







anything you ever saw in the West. Here 
is a busier commerce, with everything 
from peaches to firewood moving toward 
the metropolis by water. The river craft 
are not rectangular barges towed by diesel 
tugs, but swaybacked cargo steamers with 
a two-story pilot house at the stern (like 
the one in the photograph above). 


Here are vacation cottages by the score, 
each with its own float or wharf and some 
kind of an attempt at a cultivated garden. 
Here are derelicts—not grounded wooden 
paddle-wheelers but floating deep-draft 
hulks of steel. And here are monumental 
relics ‘of a more prosperous past—the 
worn and faded, but sometimes still 
active, yacht clubs and rowing clubs, 
where a few yachtsmen and numerous 
tanned oarsmen keep memories of the 
good old days from dying out altogether. 





The breezy boat ride is a treat on a warm 
day, and the drive out from the city 
takes you through beautiful suburbs. 


LA BOCA 

On a short visit to Buenos Aires, it is next 
to impossible to understand the myriad 
ins and outs of its harbors. If you take the 
excursion to the old Italian section called 
La Boca (The Mouth), you will discover 
how confusing Buenos Aires geography 
can be. Here are great ship channels 
branching off in all directions, the sul- 
phurous smell of soft-coal smoke, and a 
skyline bristling with shipyard cranes, 
bridge towers, and ships’ masts. 

But most of the activity is that of the 
never-hurrying, low-in-the-water river 
craft down from the northern jungles; in 
quayside waters float tightly jammed ves- 
sels that will never move again (except 
possibly straight down) unless they are 
towed away for salvage. You will recog- 
nize Mississippi-type river packets, sail- 
ing ships of several kinds, battle cruisers. 
The backdrop is strange: a row of big, idle 
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Ee: A festive, fascinating world where wonders never cease 


This is the year for a different travel experience! A year for in modern comfort and luxury and where “welcome” 
laughter and feasting and enchanting surprises in a world of | comes from the heart. Ask your travel agent. 

striking pageantry, storybook settings and intriguing, new travel 
adventures. This year discover the fabled Pacific. 

Name your pleasure. Explore the varied and beautiful islands 
of Hawaii, our 50th state. Lose yourself in the crashing colors 
and sounds of a Chinese opera in Hong Kong. You can hunt for 
rare antiques along Haggle Alley in Taipei or photograph the 
ornate shrines and temple caves of Malaya. And when you shop 
for sapphires and fine silks in Bangkok, remember not to step Australie sat: teuail ’ 
off the sidewalk. It floats! Naren, Mocas, salepa, hen Caledon, How Titend, Piippinee, Same, 
Everything is exotic, different and exciting. This year, discover Singapore; Tahiti, Taiwan, Thailand, Vietnam. 

the fabled Pacific where you can enjoy unequalled hospitality 





Gentiemen: Please send me your new “Pacific Discovery" brochure. 
1 am especially interested in the places circled below. 





NAME (please print) 
ADDRESS 

PACIFIC AREA TRAVEL ASSOCIATION = 

153 Kearny Street * San Francisco 8, California . 





NOVEMBER 1960 


pao 


UNITED 
om It is a fact that United Air Lines has more jets, 


and flies jets from more western cities to more cities, in the U.S.A. 


than any other airline. But the thing that counts... 
above all... is the Extra Care that United takes with every passenger... 


with every detail of every trip. 





freighters and liners, looking shipshape 
enough to get under way at any moment, 
but tied up gunwale-to-gunwale as if no- 
body expects them ever to leave. 

Notice the spruced-up, brightly painted 
old houses that wall in the dockside 
streets..The trim, colorful look of the 
Boca today is largely due to the efforts 
of the renowned artist Benito Quinquela- 
Martin, who has lived in the district all 
his life. In recent years he has waged a 
campaign for neighborhood rehabilitation, 
putting his own fortune into the project. 
You should visit the four-story building 
he has built to house two mural-rich 
schools for children, his own studio, and 
paintings, sculpture, and other Argentine 
works of art (one gallery is devoted to 
the display of figureheads and other carv- 
ings from old-time ships). Your guide 
may explain that donations to help the 
educational program along are always 
appreciated, but there is no obligation. 
In spring and summer, a picturesque alley 
in La Boca is converted into an outdoor 
theater where you can attend musical 
plays and other performances. Check the 
program at your hotel, or at the theater 
as you pass by. 


CALLE FLORIDA 

Now you're back in the heart of Buenos 
Aires, on the narrow street where most 
visitors to Argentina do their treasure- 
hunting. The Plaza Hotel, generally con- 
sidered the best in town, is very near one 
end of it. 


Whether you’re out to buy anything or 
not, it’s good entertainment just to win- 
dow-shop along Florida, with an occa- 
sional stop at one of the ice cream or 
coffee bars. Each day, from 11 A.M. to 
8 P.M., the street is closed to vehicles, 
and the pedestrians take over. You can 
brave the determined throng in mid- 
stream, or step up on the curb and idle 
along from window to window and arcade 
to arcade. 


Favorite buys are bags and gloves of 
kid, ostrich, or-porcupine skins; alligator 
shoes, bags, brief cases, and luggage; 
scarves, blankets, and sweaters of wool, 
mohair, and vicuna; Paris-styled women’s 
clothing (at Herse, No. 961); modern 
jewelry; and high-quality souvenirs such 
as silver-mounted maté bowls and bom- 
billas, gaucho belts and boots, and riding 


equipment. 


If you want to do some serious shopping 
in limited time, you may want your guide 
along to advise you, especially if you do 
not know Spanish. As for prices—nothing 
is given away along the Flérida or in the 
better hotel gift shops, but the prices are 
low when you consider the very high 
quality of the goods. One of the advan- 
tages of shopping there is the wide range 
of choices in items that reach the United 
States in such small quantities they are 
difficult to find in stores at home. 


NOVEMBER 1960 





Be 


Amazing close-ups of wild game and ancient civilizations 
are natural highlights of the Big Picture... but you’ll 
be equally delighted with South Africa’s modern, truly 
cosmopolitan flair for gay entertainment, charming 
hospitality. A South African holiday costs less than 
you may imagine. Let your experienced travel agent 
supply the pleasant details. : 


SATOUR 
Transportation details from South African Railways, 


655 Madison Avenue, New York 21, N. Y. 


SOUTH AFRICAN TOURIST CORPORATION 
Rockefeller Center 
610 Fifth Avenue, New York 20, N. Y. 
Please send your literature to: 


MY TRAVEL AGENT IS 
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Big Pines Highway leads to Rock Creek 
road and South Fork camp ground. Road 
and trail signs give clear directions, but 
you should stop at Valyermo Ranger Sta- 
tion for last-minute camping information 


~ ie 


White overlook of Devil's Chair (note figures) juts into red Punchbowl. This may be 
your last year to find solitude here; west rim (background) is slated for Los Angeles 
County park status—with a paved road—and may bristle with people by next summer 


AMiking into the Devil’s Punchbowl 


With remarkable abruptness, desert and 


Trail’s right fork on saddle west of Hol- 
comb Canyon leads to this vantage point 
among tilted strata of red conglomerate 


a4 


classic mountains collide in the San An- 
dreas Rift Zone, along the northeast base 
of the San Gabriel Range in Southern 
California. If you drive up Big Rock 
Creek to its South Fork camp ground, you 
find an example of the sharp botanic con- 
trasts that only this region can show: 
Within a distance of 100 yards, you can 
take your choice of tent sites nestled in 
open sunshine among low-growing juni- 
pers, pions, and cactus—or shaded by 
a grove of big-cone spruce. For the most 
dramatic of the geological contrasts, an 
easy 3-mile trail goes northwest from the 
camp to a view of the Devil’s Punchbowl. 


Late autumn is a fine time to be on the 
desert side of the San Gabriels. What you 
miss in wildflowers and stream waters 
may be balanced by warm colors on the 
sycamores and maples, and by the balmy 
silence that lets you hear the flute-music 
of a canyon wren half a mile away. 

The Devil’s Punchbowl is not one bowl 


but three. carved by streams flowing 


Last lap of trail to Devil's Chair. Note 
width and easy grade. Trees are pinon 
pines that may shed their nuts this month 
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SEA/AIR TRAVELERS — You can’t afford to miss this unique 
cruise opportunity! Matson’s 25% round-trip fare reductions 
let you enjoy the fun and luxury of a complete Matson round- 
trip cruise at a price within your planned Hawaii vacation bud- 
get. For complete details, use this coupon. 


Min, fous 


Matson Lines + Offices: New York, Washington, D.C., Chicago, Dallas, 
Los Angeles, San Francisco, Portland, Seattle, Vancouver, B.C., Honolulu 


Discover the Pacific 
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Mr. Owen G. Fowler, Jr. 
MATSON NAVIGATION COMPANY 
215 Market St., San Francisco, California 


Tell me how a Matson-Hawaii vacation can be tailored 
to vacation days, a budget of $ with 
in my party. My travel agent is 


NAME 
ADDRESS 


ZONE STATE 
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WINTER’S WONDERFUL AT WAIKIKI. So are Sheraton savings! 
You save 25% on guestroom rates at all five Sheraton Hotels during 
7 holiday weeks: Nov. 22 to Dec. 22, Jan. 2 to Jan. 15. 

It’s paradise living it up at keeping-it-down prices. Five sun and 
fun Sheraton Hotels to choose from with top-notch service and 
sumptuous accommodations. Tempted? Huddle with your travel 


agent now for reservations, or phone your nearest Sheraton Hotel. 
Either way, you get on-the-spot confirmation in a wikiwiki! (That’s Hawaiian for hurry.) So, wikiwiki to enjoy Sheraton 


savings this winter at Waikiki! You’re there in a wikiwiki too, just 10 Jet hours from the East coast ...5 from the West. 
je ae . 


Diamond Head from The Royal Hawaiian Terrace on Waikiki Beach. Balmy shirt-sleeve weather, water temperature 70°+, even 
in winter. Watch acres of white-capped breakers racing surfboards and catamarans to shore . . . or race them yourself. 
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The Royal Hawaiian and New Royal The Moana and SurfRider snuggle side- The Princess Kaiulani spreads a brand 
Manor share 18 lush acres of tropical by-side just a sigh from the sea. Roman- 


new Diamond Head Wing with an out- 
gardens and sunkissed beach . . . your tic dancing by starlight in the Banyan side view and a lanai for each room, a 
personal paradise all holiday long. Court is irresistible. fresh-water pool for cool plunges. 


HERATON HOTELS *==" 
mn 


Sheraion Corporation Shares are lisied on the New York Stock Exchange. The Diners’ Club card is honored for all hotel services. 


You'll also find Sheraton Hotels coast to coast in the U.S.A. and in Canada. Dascocor the Pacific 
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Hikers returning from Holcomb Canyon. 
Background is outer edge of Punchbowl 


desertward across jutting outcrops of hard 
red conglomerate. The exposed fins of 
rock extend for about three miles in a 
band that reaches a width of almost a 
mile. The trail from South Fork ends at 
the Devil’s Chair, which provides a view 
north into about one-third of the forma- 
tion and just a hint of the continuing 
jumbles around the corner to the west. 


The long switchbacks of the trail are so 
gentle in gradient that you may be 
tempted—especially when going downhill 
—to cut across them; you will see the 
damage done by corner-cutters who have 
preceded you. The walk to the Punchbowl 
is not so far that you will need to find 
ways to shorten it; you can take a whole 
day for the round trip or get in and out in 
a steady three-hour trudge. 


You top a pinon-decorated saddle with a 
view of wooded Holcomb Canyon edged 
on its far side by the first red. abutments 
of the Punchbowl’s rim. The trail de- 
scends into the canyon, where—among 
fine big oaks, spruce, and incense cedar— 
you kick your crackling way through brit- 
tle fallen leaves in November. 

Here is a good place to stop for lunch 
if the day is wafm. Unless the season’s 
first rain has fallen, all the streams along 
the trail will be dry; carry water from the 
piped supply in the camp ground. 
You’ve gone up once, down once, to get 
into Holcomb Canyon. Now a 200-foot 
climb up its west side remains—to get you 
to the Punchbowl’s rim. Once there, you 
can take any or all of three forks in the 
trail. The right fork goes a few hundred 
yards to a good vantage point against a 
massive slanted rock slab. The middle 
fork tilts prettily down an inviting draw 
to the bottom of the Punchbowl, where 
you can wander the narrow sandy stream 
beds between the strata. 

The left fork climbs another 200 feet, then 
inches its way out a narrow, crumbly 
ridge to the seat of the Devil’s Chair, 
where an iron railing provides security. 
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Stewardess: Mlle Constance Tremblay, LaSalle, Quebec 


“Welcome- 
Bienvenue” 


The moment you board a TRANS-CANADA AIR LINES plane you 


SRP ty 


feel you are in Canada. 

You enjoy a cordial spirit .. . warm as a neighborly hand shake 
... friendly as the greeting “Welcome—Bienvenue.” 

You are favored with a special kind of courtesy—a happy blend 
of engaging old-world manners and natural Canadian charm. 
You get the feeling that you are already in a vital, friendly 
“foreign” country, rich in traditions of the past but richer still 
in its promises for the future. 

Add to all of this the assurance of reliable service and “More 
Flights To Canada Than All Other Airlines Combined.” 
This is what TRANS-CANADA AIR LINES offers you—whether you 


TRANS-CANADA AIR LINES AIR CANADA 


i information see your Travel Agent. Or phone TCA at CHerry 4-2300. Ticket Office: 1307 Fourth Avenue, 
ttle. 


are traveling for business or for pleasure. 
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The Terrace of the Hundred Fountains (actually hundreds). The 
individual streams of water seem to the viewer to become a 


Just 19 miles from Rome... 


o 


- 
> 





continuous sheet as they recede to the far end 250 feet away. 
From here the water drops to the next terrace to perform again 


Superb water show... and an ancient villa 


VILLA D’ESTE 


VILLA 


Take bus, car, or guided tour to Tivoli 


Rising and falling streams. This is the 
Great Cascade below the Organ Fountain 
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For the tourist-gardener visiting Rome, 
the 19-mile side trip to the Villa D’Este 
gardens near Tivoli is worth a full day. 
The landscaping philosophy of this Ren- 
aissance garden has had great influence 
on today’s designers: it is an early ex- 
ample (1550) of the garden that belongs 
to the house. 

On the same day, for contrast, you can 
spend a little time in the nearby garden 
that Emperor Hadrian built 1,400 years 
earlier. 

The most exciting thing at Villa D’Este 
is the decorative use of water. A large 


ce 


~[QUEEN’S CASCADE 7 


part of the Anio River’s flow is diverted 
and literally spread through the garden 
in hundreds of fountains, falls, cascades, 
and pools. Water is used as an architec- 
tural device, shaped and directed for dra- 
matic effect. As you walk.the terraced 
hillside, the sight and sound of water fol- 
low you down the five levels—falling in 
sheets, rising in plumes, spouting at an- 
gles from walls, rippling down stairway 
balustrades, and finally, on the lowest 
terrace, reflecting the sky in quiet, mo- 
tionless pools. 


You can take one of several guided tours 
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Simplified ground plan of gardens. Water shown in blue. Ramps ease the walk back 
up. From wall at right and Grand Terrace above, an excellent view toward Rome 
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PAN AM OFFERS 


More Jets to Hawaii 









than any other airline 


Jets twice daily from Los Angeles and 


from San Francisco—the most Jets 


from Seattle, the only Jets from Portland 


When you choose Pan Am, you 
choose the airline that was first 
across the Pacific. You fly serene 
aboard Pan Am Jet Clippers* in the 
hands of the world’s most experi- 
enced pilots and crews—men and 
women trained to uncompromis- 
ing U. S. standards. 


In as little as 5 magic hours you can 
fly from the West Coast to Hawaii. 
Choose first-class President Special 
or tourist-class Rainbow service. 
Round-trip tourist fare from any of 
four Pan Am gateways is $266. Or, 
pay only 10% down on the Pan Am 


Pay-Later Plan. 





Aloha! You feel so wanted on ar- 
rival and during your stay in the 
50th State. For the most carefree 
time ever, ask your Travel Agent 
or Pan American about inclusive 
Pan Am Holiday Tours. Seven 
days (six nights) from $315. 


*Trade-Mark, Reg. U.S. Pat. Off. 


o\ More people travel to Hawaii with Pan Am 






than any other way—air or sea 


WHEN YOU CROSS THE PACIFIC, PUT YOURSELF IN THE HANDS OF THE WORLD’S MOST EXPERIENCED AIRLINE 


PAN AME HRitCcAw 


SUNSET 





catch more when you gO... 





BH ccccseeeseseserer® 


The Maritime Theater at Hadrian’s Villa. 
There is a bridge over moat to center 
island. The marble is gone from the walls, 
exposing the old diagonal brick pattern 


from Rome (there are night tours in late 
spring and summer when the gardens are 
lighted). But if you want enough time to 
wander, take pictures, and make notes, 
drive by car or take one of the frequent 
buses from the railroad terminal (Stazione 


complete handbook 
by Ray Cannon 


240 Illustrations 
338 Pages 


only $495 


Termini). 


Hadrian’s Villa at the bottom of the hill 
(see map) dates from 125 A.D. Now in 
ruins, the structures are thought to repre- 
sent some of the Greek and Egyptian 
architecture Hadrian saw in his travels. 
Recent restorations have made many of 
the buildings understandable, but old 
walls still stand, worn away layer by 
layer to expose the unusual masonry style 
of the period. 

This is a beautiful and moody place, 
especially in late afternoon. Walking 
quietly with a camera, you'll find many 
subjects to inspire you: some of the tall- 
est cypress in Italy, ancient olive trees, 
umbrella-like Italian pines, and monu- 
mental ruins reflected in serene pools. 
Both of these lovely old villas are Italian 
state properties. At each you will be 
charged a small admission fee. 


Pool, 200 yards long, at Hadrian's Villa. 
Emperor's friends probably splashed here, 
and perhaps watched mock naval battles 
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How to find, how to catch, how to identify Pacific Coast game fish. 207 species 
illustrated. Baits, tackle, plus complete techniques for boat, surf, rock, pier, 
dock and breakwater fishing. ORDER FROM YOUR DEALER or from 


Lane Book Company 


Menlo Park, California 





BUY U. S. SAVINGS BONDS 
AND HOLD THEM 








~~ 


HOTEL del PRADO 


in Mexice City 


A. Traditionally, 
the finest 





Reservations: 
YOUR LOCAL TRAVEL AGENT 
The Del Prado is a BALSA Hotel 





Loosens Rusted Bolts 


nuts. s froren 


screws I parts! 

LIQUID 

WRENCH 
SUPER-PENETRANT 


The super-penetrating rust 
solvent that quickly loosens 
rust and corrosion. 


AT ALL HARDWARE 


AND AUTO 
RADIATOR SPECIALTY COMPANY 
CHARLOTTE, H.C. 














The Luxury 
reSOrh | 
of the NorthWest: | 


Thrifty winter rates « World-famous 
sulphur water indoor swimming pool « 
Dancing nightly in the COPPER 
ROOM -e Supervised activities for 
children « Full convention facilities « 
Tone-up facilities include physio- 
therapy and Roman baths « Two-hour 
drive from Vancouver « For reserva- 
tions see your Travel Agent or write 
direct. Represented by Glen W. 
Fawcett in Seattle, Portland, San 
Francisco and Los Angeles. 


the HARRISON 
HOT SPRINGS 


Hotel, 


Harrison Hot Springs 
British Columbia, Canada 
Max. A. Nargil, General Manager 








Viewed from behind the wooden wheels of an old wagon is Scotty’s Castle in Death 
Valley, California. The bizarre facade is striking contrast to desert bleakness 


Medieval-looking tower surmounts castle. 
Spanish tile on chimney and fountain 


Scotty's 
CASTLE , 
Ubehebe 


Scotty's Castle is located in the northern 
tip of Death Valley National Monument 


The castle that Walter Scott -bwlt 


Whether or not you're familiar with the 
legend of sometime prospector Walter 
Perry Scott, you will have heard of him 
as Death Valley Scotty, the mysterious 
and colorful early resident of Death Val- 
ley, who built a $2,000,000 Spanish-Moor- 
ish castle in the isolation of California’s 
famous desert sink. 


The legend surrounding Scotty is largely 
made up of speculation about where he 
got the money to finance the building of 
his castle. Was it gold from a secret mine, 
or money from a Chicago millionaire 
friend? And how did he bank-roll his wild, 
money-spending sprees? 

A trip to Scotty’s Castle will probably re- 
veal no answers to these questions, but it 
will give you a good look at this strange 
and magnificent manor. 

Construction of Scotty’s Castle began in 
1924 but was started all over again after 
Scotty looked at the incomplete structure 
and purportedly said, “That don’t look 
like any castle!” The final product is 
richly appointed and furnished, and full 
of tiles brought from Spain, bright rugs 
from Majorca, beams carved by Austrian 
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craftsmen, and hand tooled leather drap- 
eries over 6 feet high. It stands in strik- 
ing contrast to the wild, barren surround- 
ings of the upper portion of the valley. 

Guided tours of the castle and adjacent 
buildings cost $1 for adults, 50 cents for 
children. You may wander around the 
grounds at leisure, but if you’re interested 


On tour, soft slippers are provided to pro- 
tect the colorful carpeting and glossy tiles 


in the history of the castle, take the tour 
first. Overnight accommodations, Euro- 
pean plan, are limited but available on 
the grounds at the Hacienda and the 
Rancho from $6 for a double room. 
Breakfast, lunch, and supper snacks are 
served in the coffee shop. 


It would be wise to try for reservations 


EUGENE STEIN 


Dark tile-floored hallways lend an added 
quality of mystery to the unusual castle 
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~ COCHRANE 
STREET, 


HONG . . . 1s busy with movement and colour. 
KONG Make sure you see Cochrane Street, when you 
come to Hong Kong. It is just one of a thousand 
such streets; where the visitor can browse, picking 
up ivory and jade, a whiff of joss-stick perfume 
and a few snatches of off-beat Chinese music. 
NOTE: English is understood throughout-this British Colony. 


Discover the Pasific -" neath HONG KONG 
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ADD 
HI-FASHION GLAMOR 
TO YOUR HI-FI! 





CONSOLE, COURTESY OF V-M CORPORATION —‘‘THE VOICE OF music’’. 


shepherd 
‘CARPET-SAVER’ 
casters 


* Rearrange your phonograph console 
quickly and easily * Simplify house- 
cleaning * Beautify all your furniture 
and protect your carpets, too! 


Four Lustrous Finishes To Choose 
From... ANTIQUE COPPER+SATIN 
CHROME «+ BRIGHT BRASS «+ SATIN 
BRASS+From $7.95 per set of four. 
At fine furniture, hardware and de- 
partment stores. 


shepherd.casters, ic. 


P.O. Box 672 «+ Benton Harbor, Michigan 
Shepherd Casters Canada, Ltd., 76 Crockford Blvd., Toronto 


er 


‘ 
_ incomparable... 


A unique blend of East and West, 
the old and the new, Japan offers 
an endless variety of never-to-be- 
forgotten experiences. Her glorious 
countryside, exciting cities, fine hotels 
and transportation are a travel dream 
come true. And her people’s charm 
and courtesy are world-renowned. 


information, see your 
Travel Agent or write: 


' ASSOLIATION 


45 Rockefeller Plazo, New York 20, N. Y. 
651 Market Street, Son Francisco 5, Calif. 
109 Kaiviani Avenve, Honolulu 15, Howeii 
48 Front Street W., Toronto, Ont., Canode 


Discoer the Pacific 
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In main living room, a guide briefs visitors on the history and attractions of the 
castle. Every day of the year, guided tours start every hour from 9 A.M. to 5 P.M. 


through a travel agent, or call ahead to 
HOllywood 5-1223 in Los Angeles. Wear 
low heeled, comfortable shoes for the 
tour, and take warm clothing for chilly 
nighttime weather. The season in Death 
Valley is from October 15 to May 1, but 
air-conditioned Scotty’s Castle is open 
year round. 

Death Valley National Monument is 310 
miles from Los Angeles (via U.S. 6, 395, 
and State 190), 491 miles from San Fran- 
cisco (via U.S. 50, 99, 466, 6, and State 


Last stop on tour gives you a chance to 
rest and enjoy a brief pipe organ concert 


Ornamental iron work decorates stable 
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Coffee shop on the castle grounds provides 
light meals and after-tour soft drinks 
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YOU CAN JET THE PACIFIC OR ATLANTIC 
ON GLOBAL“SPEEDBIRD” ROUTES! 





Only BOAC flies 707 and Comet Jets 
clear around the world 


You can wing around the world from the Golden 
West...in either direction... by BOAC jets. Over 
the Pacific or the Atlantic, the fastest of today’s 
big jets is the Rolls-Royce 707. 

Eastward, you can connect with the “Speedbird” 
route of these great 707’s in Chicago...or Detroit 
...or New York. Then off you wing to London and 
Europe and beyond! 


BOAC 


World Leader in Jet Travel 
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Westward, you have a choice of boarding your 
707 at San Francisco or flying direct to Honolulu 
and catching it there as it stops over on its “Speed- 
bird” route. Service starts December 8th . 

BOOK BOAC on the “Speedbird” routes all over 
the globe. Your Travel Agent is well posted to give 
you information (including picture booklets) and 
to make your reservations. Or send the coupon! 


BRITISH OVERSEAS AIRWAYS CORPORATION 
Dept. R-116, 237 Post Street, San Francisco 8, Calif. 


Send me picture folders on Orient Travel and Round the 
World Tours by BOAC’s “Speedbird”’ Routes. 


NAME 
STREET. 
CITY ZONE STATE 
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Looking through the ornamental grillwork - 
of wooden gate, you see desert horizon 
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From inside the castle tower, you can look 
down circular staircase well to tile floor 





190), 377 miles from Reno: (via U.S. 395, 
and State 190), and 139 miles from Las 
Vegas (via U.S. 95, and State 29, 190). 
Ask your travel agent about bus tours. 








o¢ an hour parks a Simca-or buys one* 


Monthly payments on a brand new Simca total just a few nickels 
more than the cost of a month’s parking. And Simca’s economy 
doesn’t stop with low initial price. You can save not nickels but 
hundreds of dollars a year on gasoline alone. Performance? Simca’s 
50 horsepower engine is the largest of all leading economy imports. 
Simca’s brakes are the largest, too, for faster (and safer) stopping. And 
when it comes to looks—you can be proud to park a Simca anywhere. 





* After 45 down payment, monthly payments: $37.14 
for 36 months, average finance charges. Price may 
vary slightly depending on individual dealer policy, 
but includes all costs except optional equipment, 


whitewalls, destination charge, insurance, state and 

local taxes. Based on List Price, P-O.E. East Coast. | \ => 

FACTS: Safety-engineered UniGard body, oversize 

brakes. Front-mounted 50 hp engine. 4-speed trans- 

mission. 12-volt ignition, 7.8 cubic foot trunk. 

STANDARD: Turn signals. Windshield washers. » > ‘4 ~ > 
Interior light. Deluxe Secentens. Automatic choke. IMPORTED BY CHRYSLER 
PARTS AND SERVICE: Through Chrysler's 


MoPar network. DEALERS: Throughout the Carved chairs, electric candelabra, flank 
United States and Canada. Overseas delivery, too. stone fireplace in Grand Music W ing 
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GLAMOROUS AS MEXICO CITY 




























Now JET-TO-JET from Seattle, Portland, San Francisco, 
boarding the GOLDEN AzTEC Comet in Los Angeles. 

Only on MEXICANA this newest Jet pattern! Extra speed, 
extra convenience .. . the joy of serene, smooth-as-silk 
travel on Rolls Royce Jet engine flights. Ten GOLDEN AZTEC 
departures weekly from Los Angeles (7:30 p.m. daily, also 
9:45 a.m.) ... only 344 hours to Mexico City! 


new fff owe routes to mexico -fastest ever 





What's the Jet Pattern for you ? 
CALL YOUR TRAVEL AGENT OR 


LUXURIOUS SERVICE, cuisine by Mexico 

City master-chefs. First Class with cock- 

tails, canapes, choice entrees and French AIRLINES 
CO 


Champagne; lavish Tourist menu, wine 
PAN AME RICART sifiliate 
Verne 











included. Los Angeles / Mexico City $79 one 
way Tourist, tax free. Small Jet surcharge. 










" LOS ANGELES Five Ten West Sixth St. Bldg. MA4-2851 - SAN FRANCISCO 210 Post Street EX 7-5250 


NOVEMBER 1960 


Afternoon shadows were forming when we looked out to the 
south and southwest from Mount Graham’s Ladybug Saddle. 
You come upon this view abruptly after following the Swift 


Auto exploring the West... 


From a point near this section of the road 
we took the photograph at top of the page 
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Trail up the northeast side of the mountain. From here and 
other vantage points you can see over pine forest, lower crests, 
and receding slopes to Sulphur Springs Valley, distant ranges 


Autumn color cruase... 


along the Swift Trail 


Autumn's paint brush touches the Arizona 
lowlands lightly. But at higher elevations 
—in the northern and eastern mountain 
rangés, and on the forested heights that 
rear above the southeastern desert—it 
splashes color carelessly through the can- 
yons and on the evergreen slopes, streak- 
ing them like a child’s painting smock 
with red and brown and gold. 

Highest of the southeastern giants is 
Mount Graham, which rises abruptly 
above the Gila Valley and the arid table- 
lands to a summit of 10,713 feet. Up its 
eastern flank and along its ridges, a road 
called the Swift Trail gives easy access to 
pleasant forest drives, expansive views, 
and some of Arizona’s best camping, hik- 
ing, and hunting grounds. 


In summer the Swift Trail is a route of 
escape from lowland heat. But this month 
its attractions are wild game and the for- 
est’s annual carnival of color. It stays 
open until blocked by the first heavy 
snowfall, usually in December. 

Base for a Mount Graham excursion is 
Safford, located on the Gila River on 
U.S. highways 70 and 666, about 165 
miles southeast of Phoenix. To drive the 
Swift Trail, turn west off U.S. 666 seven 
miles south of Safford. At this point a 
sign warns you to be alert for logging 
trucks. This Mount Graham approach 
road is paved another three miles beyond 
the turnoff: it swings across a strip of 
desert to the foothills, then starts its 
winding climb out of arid, rocky terrain 


SUNSET 




















studded with mesquite and prickly pear. 
A little more than a mile beyond the end 
of the pavement, you enter Coronado 
National Forest and the road becomes 
the Swift Trail—dirt surface, narrow, 
rather rough except after recent grading. 
About 31% miles inside the national forest 
is an improved picnic site at Noon Creek. 
Just 214% miles farther is Wet Canyon 
Picnic Ground, located beside a cheerful 
stream and frequented by numerous 
squirrels. A plaque here dedicates the 
Swift Trail to the memory of T. T. Swift, 
a Forest Service official and prominent 
citizen of eastern Arizona. 

There are concrete stoves and tables, rest- 
rooms, and a garbage pit (apparently 
ignored by many visitors). Sycamores, 
box elders, alders, willows, and oaks -link 
arms to shade this pleasant spot; the first 
of the mountain’s Douglas firs can be 
seen, and vines wander over the rocks. 
The road passes on through live oaks and 
scrub oaks, then stands of yellow pine 
thinned by the logging operation. Soon 
the first aspens appear, their bark gleam- 
ing white in the clear autumn air. 


TURKEY FLAT 

About 21 miles from Safford is the sum- 
mer home community of Turkey Flat, 
known also as Pinecrest. Here Mount 
Graham Lodge is surrounded by perhaps 
75 houses and cabins scattered through 
the woods; the lodge itself has five rental 
cabins. (The buildings are on lots leased 
from the Forest Service; at present no 
more lots are available.) Lively all sum- 


& FOREST CAMPS femme Poved Rood «Sf 
"FEPICNIC GROUNDS === Improved Rood 
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setting at Hospital Fiat, with backdrop of firs und pines, is one 


of the most pleasant of the Forest Service camp sites in the Mount Graham area 


mer, Turkey Flat stirs again in autumn 
with the arrival of the hunters. The lodge 
usually closes about December 1. 

Three miles beyond Turkey Flat, at Lady- 
bug Saddle, the road passes to the south 
side of the mountain, and suddenly the 
grand vista of southeastern Arizona lies 


The Swift Trail, an improved automobile road, makes accessible for recreational use 
a large mountainous area of the Coronado National Forest'in southeastern Arizona 
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before you: desert and grassland, erup- 
tions of rock, distant blue mountains, 
some of them in Mexico and New Mexico. 
There are better vantage points farther 
on, but this is a place to pause and take 
in the panorama before starting the for- 
est drive along the mountain’s backbone. 


From here to Riggs Flat Lake, 18 miles 
beyond, there are occasional turnoffs to 
camp grounds, hiking trails, and lookout 
spots. Now and then the road swings clear 
of trees and gives you a clear view to the 
south, then turns into the forest again. 


CAMP SITES 

The five Mount Graham forest camps 
(see map) vary in their facilities; some 
are complete with tables, concrete stoves 
or fireplaces, tables, rest-rooms, even log 
lean-to shelters; others have fewer im- 
provements. Considerable work has re- 
cently been done at Riggs Flat Lake, and 
more is scheduled at Arcadia and other 
sites. Stumps and slash left by the logging 
operation detract from the woodland 
beauty in some instances; elsewhere—the 
high meadow setting at Hospital Flat is 
one of the best examples—the evidence of 
timber cutting is less apparent. 


At the base of the southwest slope of 
Mount Graham is historic Fort Grant. 
There is no direct road link between the 
mountain top and the fort, but its cav- 
alry once patrolled this entire area, and 
the place names you encounter are a con- 
tinual reminder of the days when this 
was the stage for the long drama of the 
Apache campaign. Soldier Creek, Hos- 
pital Flat, Grant Creek, Heliograph 
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Just look, nowhere but in the big, brilliant 
viewfinder. Simply match the Magic 
Circle exposure pointers (visible in the 
viewfinder)—snap, get what you see 
automatically. Both rangefinder and 
ground-glass focusing are in viewfinder. 
Available for Bessamatic are true, inter- 
changeable automatic, color - matched 
lenses. The Bessamatic shutter has 10 
speeds, 1 to 1/500 second. 


Since 1756 


Sole American Importers 


H. A. Bohm & Co. 
2814 W. Peterson Ave. 
Chicago 45, Ill. 
















ONE LOOK sees everythins- 


viewing, focus, exposure . . . automatically 
































Bessamatic with four-element 50mm 
Color-Skopar f/2.8 lens, $199.50. 
Bessamatic with Septon 7-element 50mm 
£/2.0 lens, $259.50. 

Voigtlander interchangeable lenses: 
Dynarex 100mm telephoto, $79.50 
Super-Dynarex 135mm tele, $79.50 
Skoparex 35mm wide angle, $79.50 

Voigtlander-Zoomar wide-angle to tele- 

photo lens (36-82mm), $298. 





Some camp sites have log shelters. This 
one is at Shannon, near Heliograph Peak 


Lookout, and other colorful names 
brighten the topographic map. 


HELIOGRAPH PEAK 

A visit to Heliograph Lookout Station is 
well worth the bumpy, 244-mile detour 
off Swift Trail. At this 10,028-foot eleva- 
tion a Forest Service fire-watching tower 
rises another hundred feet for a sweeping 
360° view, a visual sampler of the great 
diversity in terrain that gives Arizona its 
unusual and essential character. The 
tower, which in summer can be mounted 
by the eager and athletic (with the fire 
guard’s permission), is closed at this sea- 
son; but even from its base the scene is 
unforgettable. 





END OF THE TRAIL 








fram the days of the Pre 
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This book tells the warm and human interest 
story of Los Angeles from its simple beginnings 
as a Spanish pueblo. It comes to life again 
under the skillful hands of W. W. Robinson, 
author of many books and booklets about Los 
Angeles. Contains map showing the old and 
modern streets and points of interest, as well as 
many reproductions of old views and paintings, 
5 in full color. Popular edition $1.50; sturdy 
library binding in cloth $4.00. 


This book by the California Historical Society is distributed exclusively by 
Lane Book Company, publishers of Sunset Books, Menlo Park. R ca 
Order from your favorite store or direct from Sunset. trons remuniscent of Coast Range forests 


The Swift Trail ends just beyond Riggs 
Flat, a worthy destination with its pine- 
rimmed lake and picnic-camping site. 

Although it is only 43 miles from Safford 
























Road passes through thickly wooded sec- 
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TWO BIG WH FEL The biggest is the one with the flight 


bag. He makes the decisions, KLM 
abides. In comfort and service, no airline does more per mile per 


passenger. No airline does it more willingly. That’s the KLM differ- 7 
ence. Keep it in mind next time you plan a trip, to any one of 108 wn 


cities in 77 countries served by KLM. See your travel agent KLM f 
(professionals plan better trips) or call your nearest KLM 


office. KLM, White-Henry-Stuart Bldg., Seattle, Wash. Y4/ 
IT’S A TREAT TO GO ROYAL DUTCH! S A 
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The word “compact” has as many meanings as 
there are “compact” cars. To Opel it means high 
style, smart interiors, superb quality, room for five 
adult passengers, up to 30 miles to the gallon of 
regular gas, smooth ride, sharp handling, plenty of 
trunk and cargo space, and a whole host of extras 
at no extra cost ... all for as little as $2,095.65* 
P.O.E. San Francisco. This is why we say “Opel 


gives you more of what you buy a compact for.” 


Some OPEL standard equipment 
most compacts charge extra for: 


¢ Heater-defroster « Direction signals *« 8-day clock *« Automatic 
trunk light (on sedan model) « Roof luggage rack (on station wagon 


model) « 2-speed electric windshield wipers « Cigarette lighter 


e Ash trays front and rear « Front arm rests « Dual sun visors 


Manufacturer’s Suggested Retail Price (including delivery, handling, 
Federal excise taxes.) Transportation charges, state and local taxes, 
accessories and optional equipment including whitewall tires additional. 


sold and serviced BUICK 
all over America by 
52 


DEALERS 





Near road's end is the high-altitude res- 
ervoir at Riggs Flat. Camping, fishing 


to Riggs Flat Lake, you should plan to 
devote a full day to the drive if you want 
to enjoy the excursion fully (more time, 
of course, if you plan some frosty camp- 
ing or an extended hike over some of the 
Mount Graham trails). You should drive 
slowly, both because of the narrow, wind- 
ing road and because you will miss much 
of the scenery otherwise. And you will 
want time to picnic, to linger at lookout 
points, to admire and perhaps to photo- 
graph the coloring trees, to take a lei- 
surely walk in the woods. 


FISHING, HUNTING 

There is no closed season for licensed 
anglers in Arizona. Near:Shannon and 
Soldier Creek camp grounds on Mount 
Graham are several trout streams, and 
Riggs Flat Lake is also stocked with 
trout. There is a boat ramp at the lake; 
powerboats are prohibited. 


Hunting activity started September 1 
with the opening of bear season (which 
continues until February 28). Last month 
came turkey season and special archery 
hunting periods. The season for squirrel 
(.22 caliber rimfire only) is October 19 to 
November 13; for white tail buck, Octo- 
ber 28 to November 13; for mule buck 
and any white tail (buck, doe, fawn), No- 
vember 10 to 138. 


CHRISTMAS TREES 

Winter’s first snowstorm usually closes 
the Swift Trail, and the Forest Service 
does not try to maintain it in winter. 
Most years snow falls by mid-December. 
Except when the way is blocked early, 
Mount Graham is a popular goal for 
Christmas tree excursions. A permit (ob- 
tained from the Forest Service office, Saf- 
ford, after December 1; no charge) allows 
a family to cut one of the trees marked 
for this purpose by the rangers. 


SUNSET 
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UNSOLICITED IN-FLIGHT LETTER FROM MR. P. J. MC CARTHY, GREAT WECK, N.Y. 


NOVEMBER 1960 








Our 707 Jet Flagships, Mr. McCarthy, are 
another reason why American Airlines is 
first choice of experienced travelers. ‘To 
date, American’s 707’s have carried more 
than 2,000,000 passengers—far more than 
have flown on any other jetliner. The 707 
is the most experienced, most proven jet 


airliner flying AMERICAN AIRLINES 


anywhere today. Americas leading Airline 
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. . less than $190. 


Kodak Zoom 8 Re‘lex Camera with electric eye has push-button and manual zoom controls . 





L-0 


sets the lens— with the new Kodak Zoom 8 Reflex Camera! 


0-0-M ! Push-button zooms your movies...electric eye 





Now! A push-button brings you the most mar- dramatic experience in movies you make yourself. 


velous thing in family movies—the zoom: You can also zoom manually with this 8mm 


As you look through the finder, people and camera, or set the lens in advance at any position 


objects suddenly swoop close and fill the scene. from wide-angle view to telephoto close-up. The 









Or, starting with a close-up, the scene widens as 
though a curtain opened on a gigantic stage. 


Since you view through the lens of this fine cam- 


camera makes all the exposure settings for you— 
automatically. At your dealer’s now, less than $190, 
as little as $19 down. Many dealers will take your 


era, you see exactly what will appear in full bril- | old camera in trade. 


liance on your screen at home—a wholly new and Price is subject to change without notice. 


EASTMAN KODAK COMPANY, Rochester 4, N.Y. 


SEE KODAK'S “THE ED SULLIVAN SHOW” AN 


Uv ' 


HE ADVENTURES OF OZZIE AND HARRIET” 





























BSHOTS IN 10 SECONDS 





Listen! You can hear the film advancing automatically for the next shot! 


BZZ-Z-Z-T ! Power drive winds the film, electric eye 


sets the lens—new Kodak Motormatic 35 Camera! 


If ever there were a camera that wouldn’t /et you 
miss a picture, this is it! 


The new Kodak Motormatic 35 Camera power- 
winds the film automatically. It’s ready for the next 
picture instantly. Now you can take sequences that 
tell the whole story. Catch the fleeting expression 
that often happens just after you shoot. 


The electric eye adjusts the lens automatically 
for picture-perfect exposure every time—dawn to 


sundown, summer or winter. Good shots are sure! 


And imagine—automatic flash setting! Set the 
distance, and the lens opening adjusts itself! 


This is the most automatic, fastest-operating 
35mm camera Kodak ever made. See it now at 
your photo dealer’s . . . less than $110, or as 
little as $11 down. Many dealers will take your 
old camera in trade. 


Price is subject to change withaut notice. 


EASTMAN KODAK COMPANY, Rochester 4,N. Y. 


SEE KODAK'S “THE ED SULLIVAN SHOW” AND “THE ADVENTURES OF OZZIE AND HARRIET” 
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—a trademark since 188. 








PRICE grou can own a Lancer for at MANNERS Now you may 
@ least a couple of hundred ask, ‘Since when 
















| [Pancess:| dollars less than the so- [impeccasie!] does a car have man- 
* _at called low price cars. There Ae _awit ners?" Answer. Since 
is an obvious reason. Lancer is two feet shorter Lancer. It corners decisively, without exces- 
than standard automobiles. It is also lots sive lean. When you stop, its nose stays up. 
leaner. You don’t pay for fat. Lancer is avail- When you start, it does not squat. Reason? | 
| able in two series, six models: two 4-door Torsion bars up front, leaf springs in the rear. 
wagons; two 4-door sedans, a 2-door hardtop; Lancer will take a well-scarred road with 
a 2-door sedan. Every one of them parks aplomb. Bumps? Some. But none of the harsh 
} obediently, welcomes a family of six lavishly. shock you would feel in a car with standard 
| When it comes to compacts, suspension. Lancer is mannerty i many other 
POSH € the juke-box school of inte- ways. It is very easy to get in and out of. No 


physical contortions are necessary. The seats 
are designed to fit the natural curves of your 
body. You will find them comfortable. All in 
all, Lancer’s manners are beyond reproach. ° 


viii ‘ . : ; 
“41 camein. Lancer interiors are rich, 


but simple. The basic material used is knitted 
nylon, not woven as has been common prac- 
tice. This new breed of foam-backed body 


cloth sheds soil flippantly, wears exceedingly PARENTAGE The nee Lancer 
is built by 


well, and has a wonderful feel to it. A quiet : 
Dodge. Our name is on it. 


compliment to your good taste. [o Et] 
LOOK 4 4 a DODGE Among other good things this 
APPETITE The Lancer-6 in- means the body is fully unitized and per- 
WHAT clined engine is a manently rust-proofed byan exclusive Chrysler 


- _ i] rior design went out when Lancer 
VER 





la 





[urcus “j| highly spirited piece of machin- Corporation process; a process of dips and 
ih ~ti(‘ié‘C Ss ery. It is also very tight-fisted sprays that armor-plate the entire unit against 
DODGE with a gallon of regular gasoline. Please corrosion. Lancer will stay new looking longer 
notice, however, we do not mention a specific than its compact counterparts. It will be 

HAS DONE “‘miles-per-gallon”’ figure. This would be silly. worth more at trade-in time. The car is also 

So much depends on you and the way you unusually quiet. The roof, floor, door panels 

‘LI FOR drive. Lancer also has an alternator-genera- and firewall are sound-proofed by combina- 
| tor. This device makes the battery last longer. tions of liquid deadener, imported jute, spun 
As you can see, Lancer is a very economical glass and felt mats. Enough talk. Lancer is 

COMPACTS car for family, personal, or business use. waiting for you at your Dodge dealer. Go now. 
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Fall fishing in the Delta 
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The striped bass, though not a native 
Westerner, has become one of central 
California’s favorite sport fish. First 
striped bass in Western waters were 132 
small ones shipped by railroad from New 
Jersey in- 1879 to a new home in the 
brackish waterways of the Sacramento- 
San Joaquin Delta. 

From this start a large population of 
striped bass has spread up and down the 
coast for hundreds of miles. Coos Bay 
and the Umpqua River in Oregon have 
large numbers, but San Francisco Bay 
and the Delta are still the center of this 
population. The lower Delta is a favorite 
haunt of striped bass in the fall. 

Indian summer is a pleasant time of the 
year in the Delta, and November usually 
has a high quota of warm, sunny days 
just when bass fishing is at its best. Many 
fishermen will invade the river maze this 
month, trying for the limit of three 
striped bass (minimum legal size: 16 
inches). If you plan to join the quest, 
here are a few suggestions on fishing for 
stripers: 


TACKLE AND BAIT 


Most of the striped bass caught in the 
lower Delta during the fall are taken 
from boats still-fishing with sardines. Cut 
sardine fillets (fresh or frozen) to con- 
venient lengths, and thread on the hook 
with the skin side turned in against the 
shank. 


The preferred tackle is a medium-weight 
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Favored fishing spots in the lower Delta include Sacramento below Rio Vista (Decker 
Island to the towers), the San Joaquin below Venice Island (Antioch Bridge to 
False River), Broad Slough, and sunken islands of Frank's Tract and Sherman Lake 







































November’s the month for stripers 


boat rod with a star drag reel accommo- 
dating 200 yards of 15 to 20-pound test 
line. Size 4/0 hooks are standard, but 
smaller ones can sometimes be used, de- 
pending on the size of the bait. The 
sinker should be heavy enough to remain 
stationary on the bottom; in the Delta 
this calls for one to eight ounces, depend- 
ing on local water conditions. 

The terminal hook-up you select will be 
very important to your fishing success. 
Here are two of the most widely used rigs 
for Delta fishing: 
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STANDARD HOOK-UP 


a en) 


LINE a P SNELLED HOOK 
S 
SWIVEL ‘' ON DROPPER LOOPS 
ty . 
SWIVEL & SNAP 








PYRAMID SINKER |-8 OZ:-— 


This standard hook-up (over-all length, 
about 3 feet) uses a 40 to 50-pound test 
monofilament leader fitted with brass 
swivels and snaps and a lead sinker, usu- 
ally of the pyramid type. 


SLIDING SINKER HOOK-UP 
SWIVEL 






~— 
ne “——SLIDING SINKER 


The sliding sinker hook-up uses 3 to 6 
feet of 40-pound test monofilament 








New Projection Screen “Controls” 
Light Reflection... eliminates many 
inconveniences of projecting movies 
and slides in darkened rooms 

No more stumbling around in the dark. 
No more pulling down window shades 
or drawing drapes. No more stopping 
all other activities, such as serving or 
taking notes. Now, when you project 
movies and slides in your home, office, 
club or exhibits—you may leave all 
or some of the lights on! The newest 
achievement of optical engineering— 
Radiant “truly lenticular” projection 
screens —controls light reflection so ef- 
fectively that even color movies and 
slides are brilliant, clear and contrasty 
in normally or partially lighted rooms. 
Each screen is in effect a sheet of thou- 
sands of lenses that make “lights on” 
projection a reality. 

Send for Free Booklet 

—giving the full story of the Radiant exclu- 
sive truly lenticular projection screens. 

— shows how you can double audience enjoy- 
ment of all projected pictures. 


New RADIANT 
Sextioulonr SCREENS 


RADIANT MANUFACTURING CORP. 
P. O. Box 5640, Chicago 80, Illinois 


The Ultimate in Acapulco, 
Mexico ! 


Hote 


r 


SEE YOUR TRAVEL AGENT 
or International Representative 
G LEN W. FAWCETT, INC. 

® San Francisco @ Se attle 
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puts youin 
| it 2, the audience 
, with this 
y-4 OM WOR. O- be § OF 
THREADING 
VAOL ORI 
PROJECTOR! 


The K-101Z threads the film itself in 6 seconds... needle-sharp f1.5 zoom lens 
fills screen from anywhere 11 to 20 feet away, zooms in focus to give dramatic 
projection effects; super Tru-Flector lamp lends cool brilliance to every scene. 
One knob for forward, reverse, still, stop, fast rewind. Mylar tape butt splice kit. 
Luxury movie showing at-a-price, thanks to Keystone craftsmanship. $139.95 


Lifetime Guarantee on all Keystone Cameras and Projectors. Registered in your name. 
For free booklet, write Dept. F-30, Keystone Camera Co., Inc., Boston, Massachusetts. 


The Butlore did it! 


a oe personally visited every 
pee south-of-the-border vacation spot 
you could dream of — and now, 
‘gps; with 30 years of experience, they 
report to you in the most complete, 


raver ee ge $ 
BUTLERS’ 


Travel 
Guides 


CHRISTMAS CARDS 





Butlers’ MEXICO 
Butlers’ SOUTH AMERICA 





leader. The sliding sinker is threaded on 
the line above the leader, and is pre- 
vented from sliding down the leader by 
a brass swivel where line and leader are 
connected. This rig is used extensively 
during the winter and fall when the big 
bass tend to shy away from bait an- 
chored to the bottom. 


SETTING THE HOOK 

Even on days when the fish are biting 
well, you may have trouble getting a 
large striped bass to take your bait. The 
small stripers tend to gobble the bait 
with reckless enthusiasm, but the larger 
bass will show more caution in the fall 
when cooler water apparently dulls their 
appetites. 

A large bass may gently mouth the bait 
or slap it with his tail before deciding 
to run with it. There’s no single rule to 
determine exactly the right moment to 
set the hook. Usually, you heave back 
on the rod immediately when you get a 
big strike, but in the case of a gentle 
bump it may be wiser to dip the rod or 
feed out a few feet of line. These antics 
test the patience and skill of the angler. 
Grit your teeth and wait for that second 
bump before setting the hook. 


BOATING FACILITIES, 
ACCOMMODATIONS 

You'll have no difficulty in finding boat 
liveries in the lower Delta, but for week- 
ends it’s advisable to have boat reserva- 
tions. Usual rental fee for a boat and 
motor is $8. There is a free launching 
ramp at Rio Vista and another at Bran- 
nan Island State Park. The Brannan 
Island ramp gives access to both the 
Sacramento and San Joaquin channels. 
Most of the Delta towns have good 
hotels, and since many fishermen visit 
only for the day, accommodations are 
generally available. Along the highways 
you'll find a few motels and modest 
housekeeping cabins, usually operated in 
connection with boat landings. Short- 
order cafes and small grocery stores are 
often close by. 

It’s difficult to find a good camping area 
in the Delta, especially if you’re traveling 
by car. In a boat you can sometimes find 
a nice spot on an island. Pick a wooded 
one where there are no roads and no 
farming, and be sure the area is not 
posted against trespass. 

Duck hunting season began October 15, 
continues through November 20, and re- 
sumes December 10 to January 8, so 
avoid areas under control of private gun 
clubs and select your fishing spot as far 
as possible from duck blinds. 

To keep up with fishing conditions in the 
Delta from week to week, you may want 
to subscribe to Weekend Fishing, Hunt- 
ing, and Boating News (Box 878, Oak- 
land 4). Subscription is $5 for one year 
(50 issues), $8 for two years. 


SUNSET 
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PsxO-Orient Lines announce the maiden voyage 


of S. 8S. Oriana—world’s newest luxury liner 


This amazing new British superliner leaves San Francisco 


February 7, 1961 on her maiden voyage to the South 


Pacific, Mediterranean and Europe. Your fare for the 


whole trip —as little as $731 tourist, $1170 first class! 


DOE OORIANA is the first of two 
new superliners to join the 
AWS Px0.Orient fleet of 16 fast 
passenger liners. She was launched in 
November 1959, by Her Royal High- 
ness Princess Alexandra of Kent. 
The 40,000-ton Oriana carries 638 
first class and 1496 tourist class passen- 
gers. She is longer (804 feet) than two 
football fields. Yet she can sail sideways 
up to a dock as gently as you'd park a 
car. Her cruising speed of 27% knots 
cuts the record time between the West 
Coast and London by almost two weeks. 


903 British seamen 


Five minutes after you step aboard this 
remarkable new ship you'll know why 
the Pacific has suddenly become the 
world’s most comfortable ocean. 


There are 903 British seamen aboard 
Oriana—almost one for every two pas- 
sengers. You feel as though you were 
on a luxurious private yacht. Teak decks 
are spotless. Paint and brightwork 


“Sundowners” at a seagoing sidewalk 
café halfway between Fiji and Hawaii. 


sparkle in the sunlight. A steward is 
never more than a finger’s wave away. 
Every first class cabin has its own 
private bath or shower, as do many in 
tourist class. There is a special tap for 
ice water in each cabin. All cabins are 
air-conditioned. Some even have their 
own television sets. 
Seagoing television 
Oriana is the first ship ever equipped 
with a complete closed-circuit television 
system that can pick up and rebroad- 
cast European, American and Oriental 
programs. Each cabin has a radio 
speaker with individual controls which 
offer a choice of two channels. 
There are eleven passenger decks on 
Oriana with more things to do than you 
find in most fair-sized cities. The ship's 
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diagram on this page will give you a 
guided tour of a few of the decks. Letters 
in brackets pin-point locations. 

There is a fully equipped two-story 
theater (A) for feature movies, televi- 
sion shows and concerts by the ship’s 
orchestras. 

Five open decks 
Oriana has three swimming pools (B) 
two in tourist class and one in first 


Three pools on Oriana brim with spar- 
kling blue Pacific water. 


class. Each is happily near a seagoing 
sidewalk café where you can quench 
your thirst with pewter tankards of cool 
English ale. 

There are five games decks (C) open 
to the gentle sun and trade winds for 
days of tennis, quoits, shuffleboard and 
cricket, and nights of starlit dancing. 

In first class, you can eat in the Silver 
Grill (D) which has walls made of silver 
coins and an open charcoal pit for broil- 
ing your steaks to order. Or you can go 


RUN AWAY TO SEA—ON P20 - ORIENT LINES 


to the magnificent Restaurant (E) that 
is paneled in Brazilian Rosewood and 
glowing silks from Thailand. 

Probably the most spectacular lounge 
afloat on any ocean is in tourist class on 
Oriana. The Stern Gallery (F) has a 
130-foot sweep of windows that look 
out over the wake stretching serenely 
towards the horizon. Just forward of 
this is a lovely 250-foot long ballroom 
(G) that runs the full width of the ship 
and has its own orchestra. 


Automatic baby sitters 


If you bring your family you'll have 
plenty of time for yourself. Children 
have their own play decks and game 
rooms (H) supervised for you by Eng- 
lish nannies. 

At night when you go out you can 
get an automatic baby sitter put in your 
cabin that will flash a light on the main 
switchboard if your child gets restless 


A. Theater E. Ist Class Restaurant 

B. Swimming Pools F. Stern Gallery 

C. Games Decks G. Tourist Ballroom 

D. Silver Grill H. Children’s Areas 
(See text for details) . 
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Chefs on P&O-Orient liners learn their 
art at the great hotels of England. 


Breakfast in bed is a happy habit (you 
can make it a daily one) on P&O-Orient. 


and cries. There are also rooms for teen- 
agers that have their own soda fountains 
and juke boxes. 

For details on Oriana’s maiden voy- 
age, complete with dates, ports of call, 
costs, and how to get your ticket, please 
turn to the following page. 















Run away to sea—on the maiden voyage of the Oriana 


For as little as $15 a day—less than you’d spend at a resort 


hotel at home—you can sail on the maiden voyage of the 


world’s newest luxury liner. Your destinations: Hawaii, Fiji, New 


Zealand, Australia, Ceylon, the Mediterranean and Europe! 


| 7 OU CAN go all the way to England 
1 Oriana, or just part of the way, 
as you choose. Or you can make Oriana’s 
voyage the first leg of a trip around the 
world. Here is the basic itinerary: 
February 7: Sail from San Francisco. 
February 8-9: Los Angeles. You have 
time to explore Hollywood and Disney- 
land. You also can begin your trip here. 
February 13: Honolulu. Ever felt like 
beachcombing? Here’s your chance. 
Waikiki is made for going native. 


February 19: The Fiji Military Forces 
Band, in scarlet jackets and white lava 
lavas (a Polynesian kilt), greets you at 
Suva with a stirring concert. 





Fijian chants remind you these once 
were called the Cannibal Islands. 


February 22: Wellington. It’s summer 
now in New Zealand (you'll be follow- 
ing Spring and Summer around the 
world) so bring light clothes. 

February 25—March 1: Sydney. If you 
like kangaroos, horse racing and delight- 
ful people, Australia is for you. Tip: Go 
across country to Fremantle to pick up 
your ship for the trip to Ceylon. 


March 11: Colombo. You have time to 
62 


Visit a tea plantation, and shop for jewels 
and ivories. Best buy: star sapphires. 
March 14: Aden. From here you sail up 
the Red Sea past Mecca to Suez. 
March 17-18: Egypt. You can get off at 
Suez and drive part way along the Canal. 
Oriana makes a memorable picture sail- 
ing across the desert. 

March 20: Naples. Probably the Medi- 
terranean’s most beautiful port. Pompeii 
is only twenty minutes away by train. 
March 22: Gibraltar. Free-port paradise 
for shoppers next door to Spain. 
March 24: You land at Southampton in 
England’s glorious Spring, after sailing 
two-thirds of the way around the world. 


What does it cost? 


P&Q-Orient Lines offer a delightful 
choice of ways to sail the Pacific. If 
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Kandy dancers at Ceylon’s fantastic 
Temple of the Tooth. 








Temple of Apollo at Pompeii. Vesu- 
vius still grumbles in the background. 


you want to travel in good style and 
keep an eye on your budget—go P&O- 
Orient’s tourist class. If you feel like 
spreading yourself lavishly and being 
thoroughly spoiled, go first class. 

Fares for Oriana’s maiden voyage 
from the West Coast to England range 
from $1170 to $2610 first class, and 
from $731 to $977 tourist class. If 
you get off at a port along the way, 
the fare is naturally lower. 

Why not see your travel agent now 
and start your plans well ahead of 
time? 

For free illustrated literature on 
Oriana and the P&O-Orient fleet, 
write: Dept. 2, P&O-Orient, 155 Post 
Street, San Francisco 8, Calif. 


P.sO-ORIENT LINES 


(Formerly Orient & Pacific Lines) Offices: San Francisco, Los Angeles, Seattle, Vancouver. 


Elsewhere in U.S. and Canada: Cunard Line, General Passenger Agents. 
Largest and fastest passenger liners from the West Coast to the Orient, South Pacific, Europe. 
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Mesilla’s plaza, where a flag-raising cere- 
mony confirmed the Gadsden Purchase 


If you cross New Mexico... 
Side trip to 
old Mesilla 


If you’re driving through New Mexico 


along U.S. Highway 80, it’s worthwhile | 


to turn off just south of Las Cruces and 
visit the village of Mesilla, a focal point 
of Southwestern history. 

On November 15, 1854, an American flag 
was raised in the plaza at Mesilla, and 
the Gadsden Purchase officially became 
a part of the United States. Three years 
later, Mesilla became a central station 
on the Overland Mail Route established 
by John Butterfield. Marauding Apache 
Indians, the Mexican Emperor Maxi- 
milian, Billy the Kid, and Pancho Villa 


are all a part of its colorful past. 


Recently preserved as a state monument, 
Mesilla still retains a great deal of the 
atmosphere of the early Southwest. Criss- 
crossing telephone lines along the narrow 
streets and modern cold beverage signs 
nailed against the adobe walls of the old 
Cantina detract only slightly from the 
sleepy New Mexican charm of the sun- 
baked plaza. 


Facing the west side of the plaza, the 
Mesilla Design Center and Book Store 
occupies the old adobe home which once 
served as a Confederate Army headquar- 
ters. The Design Center offers a wide 
selection of books on Southwestern his- 
tory and art, and relics of the old Con- 
federate headquarters are on display. 

A favorite attraction of old Mesilla is the 
La Posta restaurant, featuring tradi- 
tional Mexican food of the Southwestern 
United States. The old adobe restaurant 
is one of the few surviving stations of the 
Butterfield Trail. 

A few blocks from the central plaza is a 
private museum containing various relics 
relating to the legends that have built 
up around Billy the Kid. 
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e IN STEREOPHONIC HIGH FIDELITY! e IN STYLING SPLENDOR! 




















Stereophonic recordings preserve the natural musical beauty of the “‘live”’ 
performance. V-M Stereophonic High-Fidelity phonographs bring you this 
beautifully natural music housed in the warm, natural beauty of ““Genu- 
ine”’ furniture-wood console cabinets and in convenient, sprightly portables. 


V-M/High-Fidelity Stereo- pe 
phonic Console Phonograph 
—Model 816 @ Styled with 
Danish Contemporary influ- 
ence in hand-rubbed, Genuine 
Walnut @ Powerful dual full- 
frequency range speoker sys- 
RMB. 6 os <<ass ... $375.00 


The ‘Songstar’—V-M Stereo 
Model 309 @ Tri-Audio 
Speaker System—a 4” speaker 
in each detachable section and 
a giant 6” x 9” speaker in the 
central unit @ Revolutionary 
new V-M Automatic Manual- 
Play Feature @ Star-Studded 
Gold and White Case $104.95 


SEE YOUR V-M DEALER SOON! 


ot Music’ 


BENTON HARBOR, MICHIGAN 
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The Volkswagen Sedan: It started the small car revolution. 
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The Volkswagen Station Wagon: Will history repeat itself ? 














NEW GENERAL ELECTRIC 


AW -Trarsisfor 


MINIATURE PORTABLE 


VEST-POCKET SIZE 


FULL-ROOM POWER 


Complete with accessory kit and gift box: 


N exciting new look in Portable 
Radios ...the best-looking, best- 


performing radio for its size you’ve . 


ever seen. Vest-pocket size...fits in 
the palm of your hand...weighs only 
10% ounces with battery. Custom- 
designed 2-inch speaker, 6 transistors 
plus diode, vernier tuning, built-in 
ferrite rod antenna. Complete with 
carrying case, earphone and battery, 
all in a rich leatherette jewelry box. 


Progress /s Our Most Important Product 


GENERAL @@ ELECTRIC 
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90-day warranty on both parts and 
labor. General Electric Co., Radio 


Receiver Dept., 


Utica, New York. 





The desert’s 


unloved critters 


Wherever you go in the desert regions of 
the West, you’re likely to hear tales about 
the strange and “poisonous” nina de la 
tierra, or child of the earth. The term is 
a popular one, applied indiscriminately 
to some real villains and to a variety of 
harmless, crawling creatures whose only 
crime is their unattractiveness. 

Legend has it that the bite or sting of one 
of these innocent creatures is deadly. The 
uninformed are terrified if one is dis- 
covered in camp or in the garden; “Kill 
it!” is usually the immediate reaction. 
The widespread prejudice seems to be 
based on the premise that “anything so 
ugly must be venomous.” 


In talking with Westerners learned in 
the lore of the desert, we’ve found that 
many different insects, spiders, and rep- 
tiles are called nina de la tierra in various 
parts of the West. 

Here are three non-poisonous desert 
dwellers most commonly labeled with the 
ominous name. Learn to recognize them 
and you'll have less cause for alarm when 
you find one in your desert camp site. 
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Jerusalem cricket 
(Stenopelmatus longispina Brunner) 


JERUSALEM CRICKET 

This little creature is the only one prop- 
erly called nifa de la tierra. It makes its 
home throughout the Pacific Coast region 
and inland into the Rockies, from British 
Columbia through Washington, Oregon, 
California, Nevada, Utah, Wyoming, 
Colorado, New Mexico, Arizona, into 
Mexico. Harmless to man (but capable of 
inflicting a painful nip), and one of the 
least destructive relatives of the grass- 
hopper, the Jerusalem cricket has also 
acquired the names of sand cricket, cha- 
cho, and potato bug. 

The wingless, shiny Jerusalem cricket is 
one to two inches in length. Head, thorax, 
and legs are usually a pale amber, and the 
abdomen is amber-brown on top, yellow 
underneath. Wide black bands cross the 
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ccm of sound Please be seated. 
Close your eyes and think of Japan. Think of its beauty, its 
serenity, its restfulness. Now open them and imagine below 
you a wrinkled Pacific...and about you, the interior of your 
new Japan Air Lines jet. Here is the calm beauty of Japan 
while you fly high, fast and fashionably at almost the speed 
of sound. 


The elements of Japan are ali around you on these new 
DC-8 Jet Couriers of Japan Air Lines. Shoji screens and 


+ Fe 


DISCOVER THE PACIFIC 


tatami-patterned carpets, chrysanthemum designs and pine- 
bough motifs, the taste and restraint of Japan. Your sleek 
new jet is a delight to relax in for the few pampered hours 
it now takes to fly to Japan. 

Japan Air Lines’ new DC-8 Jet Couriers carry 

you to Tokyo and Hong Kong swiftly, serenely, 

effortiessly. So, please be seated, and fly to 

the Orient amid the calm beauty of Japan at 

almost the speed of sound. 


JAPAN AIR LINES 0OG-S JET GOURIER 


See your travel agent or Japan Air Lines for reservations from San Francisco, Los Angeles and Seattle to Japan and all the Orient 








Discover the Pacif ic 
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Fishing party at Haena, Island of Kauai, where “South Pacific” was filmed 


Everybody loves a hukilau... 


Join these happy Hawaiians in their 
community fishing party, called a 
hukilau. Perhaps you'll be invited to 
the luau, or feast, that follows . . . To- 
night by torchlight, the rich voices of 
a Polynesian choir will blend in the 
meles and chants of their ancestors . . . 
So many new and rewarding experi- 
ences await you here on Kauai, where 


friendliness and charm come naturally 
to a people still living in the old island 
ways ... just minutes away by modern 
aircraft you'll see lovely Maui, Hawaii 
and Oahu with Honolulu, capital of 
the 50th State .. . Make your “lifetime 
dream” come true this year! Excellent 
hotels, food and drinking water will be 
found on all the islands. 


4% hours from the West Coast—10 hours from the East by JET! 
A pleasant four and a half days by ship. 


See your Travel Agent, Airline or Steamship Company, or write HAWAI! VISITORS BUREAU, 2051 Kelekaws Ave., Dept. C, Honolulu, Hawaii, U.S.A. 
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In the Isiands of 


aWali 


Pian to spend at least two nights 
on one of the outer isiands. 


© Offices in New York, Chicage, San Francisce 
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back. The large, almost human-looking 
head is bulbous and bald, with markings 
that suggest a smiling, cherubic face. The 
Navajos call it “old man baldhead.” 

It is a nocturnal scout, burrowing under 
logs and stones during the day, then com- 
ing out at night to look for tender roots 
and plant tubers. You may encounter 
one crawling slowly along a dusty path 
or roadway, or find its furrow-like trail 
leading to a dark crevice under a rock. 
When annoyed, the Jerusalem cricket 
makes a frantic, squeaking noise by rub- 
bing its legs against its body. 





Solpugid 
(Eremobates pallipes Say) 


SOLPUGID 

The solpugid is most prevalent in the 
arid Southwest, but ranges as far north 
as central California, Nevada, Utah, and 
Colorado. A non-spinning relative of the 
spider, the solpugid (sol-PEW-gid) is also 
called sun scorpion, wind scorpion, and 
deer killer (in California, the solpugid is 
often mistakenly called “vinegarroon”). 
Seldom more than an inch long, the sol- 
pugid is tan and densely covered with 
hair. Its most impressive feature (and 
probably the basis for its fierce reputa- 
tion) is a huge pair of pincers, which it 
uses to catch and hold its favorite diet 
of soft-bodied insects. Don’t try to catch 
one in your hand or you may get a pain- 
ful pinch. 

Like Jerusalem crickets, solpugids are 
creatures of the night, dashing about 
with remarkable speed as they select 
their evening menu. They are attracted 
by light (or rather by the many insects 
that are attracted by light), and quite 
often you will see them running up and 
down screen doors and windows or pa- 
trolling the area around your campfire or 
lantern. 


During the day the solpugid seeks out a 
dark place to hide, perhaps the toe of a 
shoe or a dark corner of your pack or 
food box. 


VINEGARROON 

The vinegarroon or “whip-tailed scor- 
pion” (Mastigoproctus giganteus) is quite 
common in the deserts of Arizona, New 
Mexico, and Texas. A small relative with 
the same common names but bearing the 
species label Trithyreus pentapeltis Cook 
is found, not too commonly, in the arid 
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boos 


Specially ; 


written 


Accurate information 
about the Westin 
sturdily-bound, color- 
ful, attractive books. 


Order from your 
favorite store 
or use this coupon 


Sunset Books 

Lane Book Company 
Menlo Park, 
California 








, es young Westerners 


Sunset Junior Books have been created with the same care 
that goes into Sunset Books. They present absolutely ac- 
curate Western information for 9 to 12-year-olds in a 
manner that will hold their interest and give them the 
best knowledge they can get about the West. They are 
profusely illustrated with black-and-white and four-color 
photos and painting by artists of distinction. 


Ducks, Geese, and Swans 
By Herbert H. Wong, illustrated by William D. Berry 


-An accurate and beautifully illustrated book on ducks, 


geese, and swans—in the West and North America. The 
text opens with a generalized treatment of waterfowl, dis- 
tinguishes them from other water birds, and describes their 
importance to man. Each of the three groups of birds is 
treated generally—as to habits, looks, range and migration 
—and specifically by individual species. Every one of the 
individual species is illustrated, many in full vibrant color. 
Checked by prominent scientists and wild-life authorities 
for completeness and accuracy. 


There Stand the Giants 


By Harriett E. Weaver, photographs by Martin Litton 
One of the true wonders of the West, the stately redwood 
trees are known the world over for their beauty, enormous 
size and long life. The author tells all the fascinating facts 
about these unique trees whose life span reaches from an- 
tiquity to the jet age. The book recreates the western his- 
tory in which they have shared; from Indian days, through 
the Spanish era, to modern times. How the trees grow and 
why they live so long, logging methods, conservation, and 
selective planting are all described and illustrated. Striking 
full-color photographs. 

New this spring 
Young Ranchers at Oak Valley 
By Lucille M. Nixon 
The excitement, fun and daily life of a boy and girl on 
a Western cattle ranch. Roundups, ranch equipment, care 
of stock, hayrides, calf riding and play. A wealth of ac- 
curate knowledge with beautiful action photographs. 
Rodeo Days 
By Elizabeth Clemons 
All of the information about a truly Western spectacle— 
the rodeo. The complete story of this fascinating sporting 
event. Exciting and authentic down to the last bucking 
horse. Many full-color paintings. 


Please send the following Sunset Junior Books: 





























Ducks, Geese, and Swans 2 
There Stand the Giants. « eae 
Young Ranchers at Oak Valley . | (ae 
———Rodeo Days 2.95 
(Calif, residents please add 3% "sales tax) 
Enclosed 
Name. 
Address. 
City. Zone State 
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ee, @y Do you love exploring 
¢ ne *. old villages... 
Venn ancient shrines... 
Gta «= turreted castles? 
m- You'll have a wonderful 
time in Spain! You 
may even live ina 
converted monastery 
[@ or castle... called a 
*% parador today, and 
wee very comfortable! 


a Amazingly enough, 
“= you can do so much 
J in Spain for so little. 
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SPANISH 
NATIONAL 
TOURIST 
OFFICE 


485 Madison Avenue, New York 22 

23 West Jackson Boulevard, Chicago 4 
453 Post Street, San Francisco 2 
1418 Commerce Street, Dallas 7 
13 Queen Street East, Toronto 
















SEE YOUR TRAVEL AGENT! 





sections of Southern California. 
The vinegarroon is harmless, but sports 
a set of pincers and a dangerous-looking 
tail that remind people of its distant 
cousin, the desert scorpion. The pincers 
are small and recessed—unlikely to in- 
flict a bite. The vinegarroon’s tail is not 


Vinegarroon 
(Mastigoproctus giganteus) 





a stinging organ, as legend reports, but is 
believed to have some relation to its sense 
of touch. 

Dark gray to reddish brown, the vine- 
garroons of the Arizona desert may at- 
tain a length of two inches or more, 
whereas those found in Southern Califor- 
nia are seldom longer than a quarter inch. 
When handled, they emit a gaseous seere- 
tion that smells much like strong vinegar. 
Like true scorpions, the vinegarroons 
hide by day and venture forth at night 
in sear¢h of insects. You may find one 
hiding under the wood box, or what’s 
more unnerving, find one napping under 
or in your sleeping bag in the morning. 
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A new boating guide 


Boating enthusiasts will welcome a new, 
200-page book, Boating in California and 
Nevada (Automobile Club of Southern 
California, 2601 S. Figueroa, Los Angeles, 
1960; $3.50; to AAA members, $1). 

The guide contains a wealth of easily 
read maps; a tabulation of boat landings 
and launching and moorage facilities in 
both states; and a digest of boating regu- 
lations. 

Descriptive paragraphs on each boating 
facility provide useful information on the 
availability of gasoline, boat rentals, 
camp and trailer space, overnight accom- 
modations, meal service, and current 
prices for rental of boats, motors, etc. 
The book is divided into 15 geographic 
areas; introductions cover weather and 
road conditions, recreation facilities other 
than boating, and special laws. 
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New From American 


New Rambler American Custom 4-Door Sedan. See the 
new 2-Door Sedans and 2-Door and 4-Door Station Wagons, too. 


Motors [he 1961 American 















Beauty | 
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Announcing the Completely New 
Rambler American ! 


Your biggest costs in car ownership 
today are depreciation and service. 
The 1961 Rambler American will 
greatly reduce these costs. As you 
can see, its clean modern lines will 
stay in fashion for years. 

To slash high depreciation costs 
we will not change the appearance 
of these models annually. This policy 
of styling stability will avoid our 
making your 1961 Rambler look 


obsolete in the next few years. 
Rambler Americans, known for 
service-free operation—now an- 
nounce the strongest guarantee in 
auto history. The warranty is ex- 
tended to 12 months or 12,000 miles, 
whichever occurs first. On the new 
models, the world’s first Ceramic- 
Armored Mufflers and Tailpipes are 
guaranteed against defect as lorig as 
the original buyer owns his Rambler. 


OWNER-PROVED BY 11 YEARS AND 35 BILLION MILES 





RAMBLER OFFERS 3 DISTINCT 
SIZES OF COMPACT CARS 
WORLD'S WIDEST CHOICE OF MODELS 
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RAMBLER AMERI- 
CAN—the Leading Economy 
Compact Car. 173.1" long. Top 
Quality, top economy. 90 or 
125 HP Six. 








ad 
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RAMBLER CLASSIC 
6 and V-8—the All-Purpose 
Compact Car. 189.8" long. 127 
or 138 HP Six. 200 or 2715 HP 
V-8. Room for six 6-footers. 





jenny 
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AMBASSADOR V-8 
by RAMBLER—the High-Per- 
formance Luxury Compact. 
199" long. 250 or 270 HP V-8. 





RAMBLER =—|—THE NEW WORLD STANDARD OF BASIC EXCELLENCE 








It’s June all year ’round here! 


Perfect climate, perfect scenery ...smart 
British-colony atmosphere . . . sports of 
all sorts . . . duty-free shopping for fine 
Continental imports . . . modern accom- 
modations . . . and after-dark entertain- 
ment against a backdrop of authentic 
Bahamian calypso. 


The lovely Bahamas are nearer than you 
think! Daily jet flights from California 
to Florida —then just 55 minutes by 


air, overnight by ship, to Nassau, the 
Bahamas capital. Eleven flights daily, 
Miami-Nassau. No passports needed for 
U.S. or Canadian citizens. 


See Any Travel Agent Now! Bahamas 
Development Board, 1341 Biltmore 
Hotel, 515 S. Olive Street, Los Angeles 
13, California. Other offices : Miami, New 
York, Chicago, Dallas, Toronto, Lon- 
don, Bay St., Nassau. Cable: Devboard. 


The Resort Islands of the 


just 55 minutes east of the Florida mainland 


BY SEA: From Miami, Mondays and Fridays, S.S. BAHAMA STAR, Eastern Shipping Corp., Miami 8 » From New York, Holiday Cruises Dec. 23 and 30. Beginning Jan. 14 every Saturday, 
7-day cruises, M.S. ITALIA, Home Lines, 530 W. 6th St., Los Angeles 14 « 275 Post St., San Francisco 8 
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In the country. Separate cycle-ways, similar to this one between 
Kége and Copenhagen, parallel the roads throughout Denmark 





In the city. Bicycles are more numerous than cars in Copen- 
hagen. Here cyclists approach Amagertorve, one of main streets 





You can tour Denmark on two wheels 


In Denmark, that low, gently undulating 
land, practically everyone rides a bicycle 
—everyone except the foreign tourist. Yet 
there are few better places in all Europe 
for bicycle touring, for Denmark nowhere 
rises more than 550 feet above sea level. 
Even the Himmelbjerget—“the hill that 
reaches the sky”—is only 483 feet high. 


In such country you can fit a cycling trip 
into your European visit without making 
a strenuous project of it. The maritime 
climate never gets extremely hot. In mid- 
summer the temperature’ averages be- 
tween 57° and 63°, and there’s always a 
breeze. Sometimes it swells to a stiff wind 
—and this is perhaps the biggest hin- 
drance to cycling you'll encounter. April, 
May, and June are the months of least 
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rainfall; later in summer you may have 
to take refuge from rain more often. 
Like many other European countries, 
Denmark has special paths separate from 
the highway’s automobile lanes (marked 
Cyclesti) for cyclists. In fact, a Danish 
highway often has a third division as well 
for pedestrians. 

The flat terrain includes uncounted miles 
of coastline along fiords, through wooded 
sections, and past old villages where 
friendly Danes grect you. The everchang- 
ing wayside scene—a coaching inn, a 
moat-encircled castle, a thatched roof cot- 
tage—lends continual interest. 

When you study a map of Denmark care- 
fully, you find one more factor that favors 
bicycle touring: In this country of more 
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than 500 islands, you are never more than 
50 miles from the water, and many days 
your peddling is pleasantly interrupted 
with a ferry boat ride. 

A bicycle trip need be no more rigorous 
than you choose. The route marked on 
the map below covers 385 miles, and 
could easily be covered in 3 weeks. Or you 
could take your own time, for there are 
numerous villages along the way. 


GETTING STARTED 

If you buy a bicycle in Europe, you pay 
less than you would for the equivalent 
model at home—and you don’t have to 
bother with transatlantic shipping ar- 
rangements. Get a lightweight bicycle, a 
racing or a touring model. (The latter is 
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Bicycle touring route outlined above covers about 385 miles in Denmark and includes five ferryboat rides between. islands 
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World's First “Compact” 


Zoom Projector 
a on 
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SEKONIC ZOOM 


8mm Movie Projector (modei sor 


hardly larger than many 


movie cameras! 


anut (measures 


e-opening $109.95 
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BENDER PHOTO SUPPLY, 


f 


IN 
6825 Melrose Ave., los Angeles 38, Calif. 
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THE GREATEST LIDO . 
SHOW OF ALL! 
* Continental Stars *« Gorgeous 
Girls * Astonishing Costumes 
* Thrilling Spectacles 
Phone, Wire or Write for Reservations 


WARDUST Hotel 





LAS VEGAS 





“Floating Island 
in the Sky” 


TaH Ty 


Fly with the Dollar Flag— 
pioneer in Pacific luxury travel 


All you’ve ever dreamed about romantic 
Polynesia is now yours to enjoy even on a two- 
week vacation; on a dreamer’s budget, too. 
Jet to Hawaii, stopping over for a day, a week 
—or just a frosty mai-tai under the banyan at 
Waikiki. Then board your South Pacific Air 
Liner: happiest isle in the South-Seas heavens! 
In an atmosphere of pure Polynesia you'll 
relax in the uncrowded ease of exclusive two- 
abreast Tourist seating, or in luxurious, full re- 
clining siesta seats with leg rests in First Class. 
Polynesian hostesses will make you comfort- 
able, serve you tasty dishes. And tomorrow 
morning—parbleu!—you'll be in Tahiti. 


“See your travel agent—he serves you best.” 


SOUTH PACIFIC AIR LINES 





A scheduled U.S. air line 


311 California Street, San Francisco, California 





slightly heavier, and consequently there 
is less vibration when you're riding over 
cobblestones and rough surfaces.) In Lon- 
don, you can buy a good touring bicycle 
for about $60. With an airline bag 
strapped on the back of it, a handlebar 
basket in front, and a rucksack on your 
shoulders, you should have space for 
clothes and incidentals to last two or three 
weeks if you don’t cook or camp. 

Take maps, a good guide book, and com- 
fortable clothes. For suggestions about 
these and other aspects of bicycle travel, 
see On a bike cruise through Europe on 
page 22 of the February 1957 Sunsct. 
From London, take the train to Col- 
chester if you want to see this ancient 
town in Essex with its Roman ruins. Next 
day, bicycle to the port of Harwich (20 
miles). From here the Royal Danish Mail 
Service boats Kronprins Frederik and 
Kronprinsesse Ingrid make daily trips to 
Esbjerg, on the coast of Jutland. Round 
trip is $58 first class, $44.50 second class, 
plus about $3 more for three meals. The 
overnight crossing takes 19 hours. Cabin 
accommodations are very comfortable in 
either class, and the food is excellent. 





THE ROUTE 

This route is marked on our map: 
Esbjerg to Ribe. By straight flat road, you 
pass Jutland’s wheat and barley fields, 
and farm houses with thatched roofs, 
whitewashed walls, and small windows. 
There are no billboards or advertising 
posters, here or elsewhere in Denmark. 
Ribe, a medieval town of about 7,000 in- 
habitants, has fine old buildings and half- 
timbered houses with storks’ nests 
perched on rooftops. Be.sure to visit the 
cathedral, the Black Friars’ Abbey, and 
St. Catherine’s Church. Try to eat at 
least one meal at the Weiss’ Stue. 

Ribe to Sénderhav. (Sénderhav is a few 
miles southwest of Grasten on our map.) 
Slightly hilly and well wooded, this section 
has nice views out to Flensborg Fiord. 
Hotel and inn accommodations at Sénder- 
hav are limited, but rooms are available 
in private homes ($1.50 to $2 for double 
room). Arrangements for rooms in private 
homes, hotels, and inns can be made 
through the efficient offices of the Danish 
Travel Bureau. There is usually a small } 
charge for the service. 

Sénderhav to Faborg. From Sénderhav the 
bicycle route heads to Mommark, thence 
by ferry across Lille Belt to Faborg on the 
island of Fyn. This old town looks out on 
a fiord and is surrounded by woods and 
heather-covered hills. 

Faborg to Christiansminde. Fyn’s wooded 
and rolling lands are a pleasant change 
from flat Jutland. Just beyond the port 
city of Svendborg is Christiansminde, & 
small seaside resort with accommodations 
when there are none in Svendborg. 
Christiansminde to Rudkébing. Cross the 
small island of Tasinge, and then take the 
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MEASURED 
MOVE 


TREASURED 
TRIP 


We take special care of people, too, 
aboard our popular streamliners like 
the Sunset to New Orleans, or the 
Golden State or City of San Francisco 
to Chicago. Relaxed restaurant dining, 
a wealth of Western scenery, attentive 
service from a whole retinue of train 
people... all these make your trip mem- 
orable. Going east by S. P is a vacation 
in itself. Plan it soon. 
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This 190-ton refinery tower took an S. P ride in Texas—along a 
44-mile route where every clearance had to be checked to the inch. 
Cradled on a string of five flat cars, and moving only during daylight, 
it was nursed to its destination and delivered damage-free. Special 
care like this is what shippers and receivers have come to expect 
from Southern Pacific...any time, anywhere in the Golden Empire. 


Southern Pacific 


serving the West and Southwest with 
TRAINS + TRUCKS + PIGGYBACK «+ PIPELINES 



































ee a 



























ee 





O ARIZONA! 


Highlight Your Vacation with 
a RAMADA RESERVATION! 
Set like jewels in the magnificence of sunny, scenic Arizona, 
the famous Ramada Inns offer the ultimate in planned 

resort hotel luxury. Gardens brilliant with tropical flowers 
. big, blue swimming pools . . . gourmet food in delight- 
ful dining rooms... smart cocktail lounges... swift, 
attentive service. @ Be lazy in warm sunshine; sleep 
like a baby on cool, starry nights. The heady, clear, dry 


air of Arizona makes even breathing a new experience. 
@ Golf and tennis are at your doorstep; you can 
hunt, ride, fish . . . watch horse- and dog-racing, 
polo and rodeos . . . see major baseball teams 
in spring training. Concerts and theatricals 
dot the smart winter season. @ For sheer, 
pampered comfort — for rest or recrea- 
tion, privacy or pleasant companion 
ship, plan to stay at a Ramada Inn. 
And bring the family! = Rates 
are remarkably reasonable. 
See your travel agent or 
write Box 590, 
Phoenix, Ariz. 
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Give 12 months of 
better Western Living .. . 


order Sumsef now at 
SPECIAL CHRISTMAS RATES 


3 
$2 


SUNSET is the gift certain to please 
for a full year—a “natural” for West- 
ern friends. It’s the ideal present . . . 
and so handy and economical for you, 
too. An attractive card will be sent to 
announce your gift. Order SUNSET 
now at special Christmas rates. 


FIRST 1-YEAR GIFT 
EACH ADDED GIFT 


Use the special envelope order 
form between pages 266-267 









Rates above apply only to 
addresses in California, 
Oregon, Washington, 
Arizona, Idaho, 
Nevada, Utah, and 
Hawaii, All other 
addresses: $4 per year. 








STATEMENT REQUIRED BY THE ACT OF AUGUST 24, 
1912, AS AMENDED BY THE ACTS OF MARCH 3, 
1933, AND JULY 2, 1946 (Title 39, United States 
Code, Section 233) SHOWING THE OWNERSHIP, 
MANAGEMENT, AND CIRCULATION OF SUNSET 
Magazine (Northwest, Centra! and Southwest editions) 
published monthly at Menlo Park, California, for Octo- 
ber 1, 1960. 

1. The names and addresses of the pubtisher, editor 
managing editor, and business managers are: Publisher, 
L. W. Jane, Jr., Menlo Park, California; Editor, Proctor 
Meliquist, Menio Park, California; Managing Editor, Ken- 
neth Cooperrider, Menio Park, California; Business Mana- 
ger, M. B. Lane, Menlo Park, California 

2. The owner is: (If owned by a corporation, its name 
and address must be stated end also immediately there 
under the names and addresses of stockholders owning or 
holding 1 percent or more of total amount of stock. If not 
owned hy a corporation, the names and addresses of the 
individual owners must be given. If owned by a partnership 
or other unincorporated firm, its name and address, as 
well as that of each individual member, must be given.) 

LANE MAGAZINE COMPANY, Menlo Park, California; 
Lane Publishing Co., Menlo Park, California; L. W. Lane, 
Jr., Menlo Park, California; M. B. Lane, Menlo Park, 
California. 

3. The known bondholders, mortgagees, and other secur- 
ity holders owning or holding 1 percent or more of total 
amount of bonds, mortgages, or other securities are: (If 
there are none, so state.) None 

4. Paragraphs 2 and 3 include, in cases where the stock- 
holder or security holder appears upon the books of the 
company as trustee or in any other fiduciary relation, the 
name of the person or corporation for whom such trustee 
is acting; also the statements in the two paragraphs show 
the affiant’s full knowledge and belief as to the circum- 
stances and conditions under which stockholders and secur- 
ity holders who do not appear upon the books of the 
company as trustees, hold stock and securities in a capacity 
other than that of a bona fide owner 

5. The average number of copies of each issue of this 
publication sold or distributed, through the mails or 
otherwise, to paid subscribers during the 12 months pre- 
ceding the date shown above -was This information is 
required by the act of June 11, 1960, to be included in 
all statements regardiess of frequency of issue.) 645,071. 

L. W. LANE, JR., Publisher 

Sworn to and subscribed before me this 16th day of 
September, 1960. W. C. Cobb, Notary Public, in and for 
the County of Santa Clara. My commission expires May 
29, 1963. 
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ferry to Rudkébing, on the island of 
Langeland. 

Rudkébing to Nykébing. It’s less than 5 
miles across narrow Langeland to Spods- 
bjerg. Then comes another boat trip: 
across the Store Belt to Nakskov, on the 
island of Lolland. A train ride from Naks- 
kov to Nykébing eliminates many hours 
of cycling. At Nykébing, the Baltic Hotel 
has excellent accommodations and meals. 
Nykébing to Kége. By train again, you go 
north into Sjaelland, and across the Stor- 
stromsbroen, longest bridge in Europe 
(almost two miles). Visit the Kége mu- 
seum and the Church of St. Nicholas. 
Kiége to Copenhagen. Less than a mile 
south of Kége is Vallé Castle, surrounded 
by park and moat. Established in 1737 as 
a home for “spinsters of rank and noble 
birth,” it is open to the public. 

From Kége to Copenhagen is a long after- 
noon’s bicycle ride, and fairly strenuous. 
Copenhagen. If you are a stranger to this 
gay, friendly capital, put the following on 
your sightseeing list: the Fish Market 
(and a fish lunch at the famous Krogs 
restaurant); the Royal Palace of Amalien- 
borg; Langelinie; the “Little Mermaid”; 
Gefion Fountain; the Town Hall; Tivoli 
Gardens (more enchanting at night). 

For trips out of Copenhagen, be sure to 
consider Elsinore and Kronborg Castle 
(with a stop at Kystens Perle, the luxuri- 
ous hostelry, or at Louisiana, a new con- 
temporary museum, both with views 
across the Sound to Sweden). 


Copenhagen to Roskilde. At Roskilde is an 
impressive, high-vaulted cathedral, with 
tombs of Danish kings. 

Roskilde to Nyborg. Across the Store Belt 
again, you're back on the island of Fyn, 
at Nyborg. Here is the oldest castle in all 
Scandinavia. It was here that the Great 
Charter, Denmark’s first constitution, 
was drafted in 1282. 


Nyborg to Odense. The birthplace of Hans 
Christian Andersen is now a museum in 
Odense. You'll see pen and ink drawings 
by Andersen, and a lovely garden in back. 


Odense to Esbjerg. By way of Assens (with 
a stop at an old coaching inn, the Post- 
gaard Hotel) and a final ferry boat ride, 
from Assens to Arésund, you return to 
Jutland. Its flat roads go through Hader- 
slev, an old market town, past Gram, to 
Ribe. From here, a fascinating side trip 
almost unknown to tourists will take you 
to the tiny island of Mané. Perhaps its 
most unusual aspect is the approach—by 
antiquated bus through the water at low 
tide, for about two miles. 

The island is windswept and almost de- 
serted. Unless you can arrange in advance 
for a room at the primitive inn (only two 
bedrooms) or at a private summer cot- 
tage, you'll have to return to the main- 
land again, by the same water-bus, at the 
time of the next low tide. 
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in jet economy class 


Happiness 
is on the 
menu with 


SASF Sets 
to Europe 


Meet two of the men who make the SAS 
DC-8C your happiest choice in travel. On 
the right is the SAS Master Chef. He fills 
economy and first class menus with such 
delights that the jet-shortened hours fly even 
faster. On the left is a Maitre de Cabine, 
exclusive with SAS. He brings added 
personal attention to every.passenger 
aboard. Ah-h, what pleasures are yours 
on all SAS jet flights! Yes, on 17-day 
excursions, too, transpolar or transatlantic. 
Makes going to Europe now at a saving 

of $136 irresistible. New York to Glasgow, 
for instance, is only $323. Plan with your 
SAS travel agent, or write for folders. 
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Happiest Combination in det Travel... SCANDINAVIAN AIRLINES SYSTEM 
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414 UNIVERSITY ST., SEATTLE, WASHINGTON 





Biscayne 4-Door Sedan. All new Biscaynes (6 or V8) give you a full measure 
of Chevrolet quality, roominess and proved performance—and yet they're 
priced right down with many cars that give you a whole lot less! 


See Apr TEST CUIMTAT CO? TAIT TNT 
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cigars + There’s less out size in the new ’61, giving you extra inches of 
<a new, eons nice clearance for parking and garaging. But more in size with seats 


es as much as 14% higher and a shaved down driveshaft tunnel 


that leaves wide open space for feet. Larger door openings (up 

i to 6 inches wider) make an open and shut case for comfort and 
convenience all by themselves, and that deep-well trunk shows 

HN) you Chevy thinks big about baggage, too. Loading is an easy 

‘ oe 4 ‘ lift to the new bumper-level deck lid opening, and you can 


$$ stack baggage 15% higher, thanks to the new recessed floor 


design. Here’s the ’61 car that’s luxurious where you want 
luxury, and practical where you want thrifty, no-nonsense prac- 
ticality. It’s at your Chevrolet dealer’s 
right now, the car that gives you a whole 
new measure of your money’s worth! 


Chevrolet Division ot General Motors, Detroit 2, Michigan 

















Impala Sport Coupe. One of five !uxury-loving Impalas in Chevrolet's 20-model lineup for ‘61! 
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THE GREATEST SHOW ON WORTH 





+ * * a full crew of new ones!! « « « 


Gi CHEVY 
CORVATR 


with more space, spunk and savings! 





—— 





NOVEMBER 1960 


Now there’s a Corvair for practically 
everybody—and every model is just as 
thoroughly thrifty as Chevrolet can make 
it! Maybe you'll stick with those familiar 
sedans and coupes—and who could blame 
you? This year they give you more room 
for your things (12% more, under the 
hood), spunkier 145-cubic-inch air-cooled 
6 and heftier savings than ever. Or it 
could be that you'll go for one of Corvair’s 
family-lovin’ new wagons. The Lakewood 
Station Wagon, say, that gives you up 
to 58 cubie feet of space for stuff inside, 
plus another 10 cubic feet under the 
lockable bonnet. The Greenbrier Sports 
Wagon you'll simply have to see—up to 
twice the space for people and things as 
you find in the wagons you're used to. 
Visit your Chevrolet dealer for a look 
at all nine new Corvair 


models. Make it soon! 
Chevrolet Division, General Motors, Detroit 2, Michigan 


corvair / 





The Corvair 700 2-Door Sedan couldn't be 
better for a budget. Its rear engine delivers 
more miles per gallon along with quicker cold- 
start warmup, so you start saving sooner. 





That's a Corvair Lakewood 700 Station 
Wagon up above. It does a wagon- 
sized job with cargo, yet handles like 

a charm. At teft, you see a Corvair 
Greenbrier Sports Wagon with up to 
175.5 cubic feet of space for you and 
whatever you want to take along with you. 

















































When in Tokyo Stay al 
THE IMPERIAL HOTEL 





TARIFF 
Single room with bath 
Twin Bed room with bath 
Double Bed room with bath 
Suites 
Deluxe Suites 


($ 6.00— 9.00) 
($ 8.00— 14.00) 
($ 9.00— 11.00) 
($15.00— 28.00) 
($34.00—112.00) 
7 Famous Restaurants 
Serving popular a la carte 
dishes 
Famed delicious sea-food and 
dignified atmosphere 
Table dhote meals 
Serving fomous Japanese dishes 
in Western and Japonese-style 
room 
Japanese motif room with floor 
shows, dancing, a la carte 
dishes and bor 
Serving delicious and lavish 
smorgosboard 
Phoenix Room In Main Dining Room, New 
Building 
900 ROOMS—900 BATHS 


T. INUMARU, PRES. AND GEN. MGR. 


Cable Address: *‘IMPHO'’ TOKYO 
Tel: 59-3141 


Discs tr Wee Pacific 


Grill Room 
Prunier Room 
Main Dining Room 
Sukiyaki Room 


Cafe Terrace 


Imperial Viking 











Stop anywhere... 
but stay at the finest 


America’s most luxurious hotels, combining 


hotel, motel and resort facilities. 


ENJOY FREE TELETYPE 
RESERVATIONS 


Get your free copy of 
aster Hosts Directory today 





MASTER HOSTS 
239 S ROWAN BUILDING 
© 6000 CAMP BOWIE BLVD 
5. FORT WORTH 16, TEXAS 


NAME 





ADDRESS 





city. —STATE. 
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San Felipe beach boys (always ready to lend a hand—for a price) haul a lucky 
fisherman’s prize totuava to the beach for cleaning; usual cleaning charge, about $1 


The fishing’s fine at San Felupe 


You don’t have to fly your own plane or 
organize an elaborate expedition to join 
the increasing number of Westerners 
heading south of the border for the fish- 
ing along Baja California’s gulf coast. 
Just pack up the family car and follow 
U.S. Highway 99 south to the Mexican 
border. From the border town of Mexi- 
cali, an three-hour drive 
good paved road (Mexico’s Highway 5) 
will put you on the beach at San Felipe, 
Baja California’s most accessible gulf 
coast fishing resort. 


easy over a 


ACCOMMODATIONS 

There’s nothing fancy about San Felipe 
except the fishing. Augie’s Riviera Motel 
and the E] Cortez Motel have good ac- 
commodations for about $6 a day single, 
$10 a day double. The El Cortez also 
offers facilities in “closed cabins” ($2 a 
day) and “open cabins” ($1.50 a day). If 
you prefer, take along a tent and camp 
along the broad, sandy beach. 

There are a few small restaurants, several 
cold-beverage cantinas, an icehouse, three 
service stations, and a number of small 
curio stores. Some food supplies can be 
purchased locally, but it’s best to take 
along your own provisions if you plan to 
camp. Bottled water is available. 


SPORTFISHING 
Fishing is excellent the year around, but 
the extreme heat of the summer keeps 


the fishermen away until late October or 
early November. By then the climate is 
very pleasant. Rain practically never 
interferes with your plans at San Felipe. 
Some boat and motor rentals are avail- 
able, and several of the- hotels and ma- 
rinas operate charter fishing boats (about 
$15 a day for two or three persons). 
You will need a permit to trailer your 
own boat into Mexico. Rental fishing 
equipment is sometimes available, but it’s 
best to take along your own equipment. 
When you are fishing from a boat, a 
Calcutta or glass rod will hold a large 
corbina or totuava. Experts do well with 
spinning outfits. Most fishermen prefer 
200 yards of 24 to 48-pound test line, 
with a wire leader and a 4-ounce weight 
for bottom fishing. Bait on boats is usu- 
ally corbina or dead sardines, but try 
experimenting with jigs or plugs. 

For surf fishing, use what you’re accus- 
tomed to, from a Calcutta surf rod to a 
light bait-casting outfit. There are no 
breakers, but watch the rocky bottom 
around the points if you want your sink- 
ers back. 

Best surf bait is shrimp, available at the 
village bait shops. Among the rocks are 
shellfish that make good bait. Plan to 
fish when the tide is in, and don’t be 
surprised to get a strike with every cast. 
Surf fish are small croakers, kingfish, and 
an occasional totuava. 
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...in 10 seconds, your Shell Dealer 


lifts the hood and removes the 
dip stick 
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y B ...only 10 seconds more to check 
l the oil level 


30 


.and another 10 to ask “When 
t did you last change your oil?” 





“4. VS hm" 


The most important 30 seconds 
in the life of your car! 


- sS-—- FF 


- In just 30 seconds your Shell Dealer can make this vital check. Remem- 
ber, even if your engine has a safe level of oil there’s a good chance you 
need an oil change. That’s because your oil has become contaminated 
with sludge, metal particles, carbon. 


New Shell X-100 Premium— 


the first ash-free multigrade motor oil! 


This new motor oil can mean a cleaner, more efficient engine to every 
car on the road. It contains unique non-metallic, non-ash additives that 
greatly improve motor oil performance. It keeps new engines cleaner 
than ever before possible. In older cars it actually helps regain lost power 
and improve fuel economy. 


See your Shell Dealer now for New Shell X-100° Prem ium. 
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A carefree cruise in music through sunny Southern Seas 


PORTS OF PARADISE Tahiti... New Zealand... Fiji 
...Samoa...Hawaii! These are the vagabond 
visions of paradise you would see on Matson's 
famous 42-day South Seas cruise, 

Their enchantment is captured in music in anew 
album featuring the instruments and singers 


Romantic Songs of the Isl 


Haunani 


sec 
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ids by 





of Alfred Newman and Ken Darby. In it, too, are 
a beautiful color brochure, guest singers like 
sensational Mavis Rivers from Samoa, songs you 
know well and some, perhaps, that you've heard 
only in your dreams, But listen...these are the 
ports of paradise, STAO 1447 


ROMANTIC ISLAND SONGS BY 
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TRADE Wild ksianbs s 


HAUNANI 
Songs by an Island girl whose 
deep-velvet voice is ‘finest in 
half a century " ST 1381 


FIJI 


(ISA LEI) 


eat! 





Fil 

Fascinating on-the-spot music 
including wondrous singing 
by choir of native girls. 1 10216 


WEBLEY EOWARDS 
Native chants and chant-songs 
erupt over rhythms ot ancient 
& modern instruments. ST 1033 
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WEBLEY EDWARDS 
Mightiest Hawaiian chorus on 
record; 50,000 “Hawaii Calls" 
fans chose the songs! ST 1339 


The Surest Sign of the Finest Sound 


Album prefix S indicates stereo version available 


82 


HAUNANI 
Many moods, many languages. 
Tiare o Tahiti, Aloha Oe, Lei, 
Beyond the Reef, more. ST 1203 


e 


WEBLEY EDWARDS PRESENTS 


THE AUTHENTIC SOUNDS AND MUSIC OF 


HAWAIl, meson STATE 





WEBLEY EDWARDS 
Truly spectacular album. Top 
stars, songs; color brochure, 
Jas. Michener notes. STAO 1229 





New titles in Sunset Junior Book series 





| BOOK REVIEW | 


Tall trees...and 
water birds 





California's redwoods and the waterfow! 
of North America are the subjects of two 
new Sunset Junior Books, written and 
illustrated for children 9 to 12 years old. 
® There Stand the Giants, by Harriett E. 
Weaver (Lane Book Company, Menlo 
Park, California, 1960; $2.95) tells the 
story of the redwood trees in accurate 
detail. Although this 68-page, cloth- 
bound volume is addressed to children, it 
is useful for adults or whole families who 
want a clear, highly readable handbook 
when‘ visiting the redwood groves. (See 
Autumn in the Northern Redwoods on 
pages 62 through 71 in the October 1960 
issue of Sunset.) 

In the book you find a multitude of illus- 
trations: full-color plates, historic photo- 
graphs, and explanatory drawings and 
diagrams in color. The text is animated 
and authoritative: Miss Weaver was for 
20 years the only woman ranger and park 
naturalist in the California state park 
system. 

© Ducks, Geese, and Swans, by Herbert 
H. Wong (Lane, 1960; $2.95) introduces 
you to the indigenous waterfowl and a 
few visitors from foreign parts. Its 65 
pages discuss characteristics of each spe- 
cies—feeding habits, molting patterns, 
habitat, migrations. There are excellent 
drawings and water colors of the various 
species by William D. Berry, whose work. 
the result of hundreds of field trips, is 
well known to students of wildlife. 
Like Miss Weaver. Mr. Wong writes in- 
structively and with authority: He is sci 
ence consultant of the Oakland public 
schools, and is a director of Golden Gate 
Audubon Society. 

Both books stress conservation measures 
and give guidance to participation in 





conservation groups. 
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World travelers call it...(and so will you!) 
“The world’s most 





distinguished jetliner!” 


Citizens of the world find themselves agreeably at home 
aboard the Douglas DC-8. They recognize it as the most 
distinguished way to travel between distinguished places. 

They appreciate the thoughtful DC-8 comfort. The club- 
like atmosphere of the lounge . . . large windows . . . indi- 
vidual reading lights . . . extra soundproofing . . . and scores 
of other features which make the difference between merely 
flying—and luxuriating at almost 600 miles an hour! 

And they are aware of that famous feature of all Douglas 
aircraft—peace of mind! Next trip, make a date with the 
DC-8—the world’s most distinguished jetliner! 


More airlines choose the DC-8 than any other jetliner: 
ALITALIA-LINEE AEREE ITALIANE # CANADIAN PACIFIC AIR- 
LINES « DELTA AIR LINES * EASTERN AIR LINES © IBERIA 
AIRLINES OF SPAIN © JAPAN AIR LINES * KLM ROYAL DUTCH 
AIRLINES ©* NATIONAL AIRLINES *© NORTHWEST ORIENT 
AIRLINES * PANAGRA * PANAIR DO BRASIL * PAN AMERICAN 
WORLD AIRWAYS © PHILIPPINE AIR LINES ¢ SAS— 
SCANDINAVIAN AIRLINES SYSTEM * SWISSAIR © TRANS-CANADA 
AIR LINES © TRANSPORTS AERIENS INTERCONTINENTAUX 
UAT FRENCH AIRLINES ¢ UNITED AIR LINES 


Built in the Douglas tradition, the DC-8 offers you gracious living—at almost 10 miles a minute! 
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Now with Pan Am and Panagra you can 
enjoy Jet service down both coasts 
of South America to Buenos Aires. 


Your fastest way from California starts 
with Pan Am’s DC-7C express service 
to Panama or Caracas. From these 
cities it’s big Jets to Buenos Aires via 
either coast of South America. You can 
go one way, return the other with the 
U. S. airline system that has 33 years 
of flying experience in Latin America. 
The cost? Special new fares bring it 
way down. For example, 45-day 

tourist excursion by Jet from Los 
Angeles to Buenos Aires and back 

is only $696, a saving of 30%. Big 

\ Savings on first-class service, too. 


2 The carefree way to go? 
Preplanned holidays save you 
time and money. One 21-day 
tour visits 7 cities and includes 
tourist flights, hotels, sightseeing 

for only $975. 
Map shows heavy lines for Jet routes, 
thin lines for piston routes. On the east 
coast of South America you're on the 
routes of Pan American—on the 

west coast, Panagra. 

Make your plans now. Call your Travel 
Agent or the nearest Pan American office. 


PANAGRA: PAN AMERICAN 
PAN AMERICAN AIRWAYS SYSTEM 
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Pre-Christmas in 


New York 


If business will take you east next month, 
perhaps this is the year to take along the 
family for a New York holiday—and 
make a holiday of Christmas shopping, 
too, as New Yorkers do. What carnival 
time is to New Orleans, the 15 days be- 
fore Christmas are to Manhattan. The 
old gray city becomes, for these nights, a 
dancing, dazzling beauty. 

Down the center of haughty Park Ave- 
nue appears the annual parade of lighted 
Christmas trees; in lowlier neighborhoods 
the ritual of buying-the-tree goes on at 
every windy corner; Central Park is gay 
with skaters; Grand Central Station rings 
with carols; and all the streets are sud- 
denly festooned with holly and green 
boughs, the towery buildings garlanded 
with lights. The people, undeterred by 
frosty air or occasional chilling drizzle, 
throng Fifth Avenue in a joyful shopping 
spree, drawn by its glittering show win- 
dows—which compete, like floats, for 
awards of distinction. 

The main show is contained in a fairly 
small area: the 10 short blocks down 
Fifth Avenue from Central Park to 
Rockefeller Center, a half-mile of famous 
stores. Evening (it is dusk by 4) is the 
best time to start your walk, and The 
Plaza at 59th Street the best place. To 
the north of this queenly hotel, with its 
old-world graces, is the park. (A hack 
stand for carriage rides is still maintained 
here.) In the small square in front of the 
hotel is a fountain with a marble nymph, 
at this season tricked out with dainty 


spruces laced with lights. If you are lucky, |, 


it may be snowing a little. South down 
Fifth Avenue is your best view of the 
shimmering banners of light that illumi- 
nate this narrow and steep-sided canyon. 
Shopping should wait until morning. Just 
look—and make lists. Don’t miss the 
fabulous toy store, F.A.O. Schwarz (life- 
size plush leopards, angelic dolls); Tif- 
fany’s jewel-box windows, perennial prize- 
winners; the glass at Steuben in its all- 
glass building; and of course the furs and 
frocks at Bergdorf, Bonwit’s, Saks. 

The climax of your stroll will be the 
seven-story Christmas Tree in Rocke- 
feller Center Plaza, blazing with colored 
balls against its skyscraper backdrop, and 
with the sunken skating rink beneath it. 
See the rest of the Avenue by bus, ending 
at Eighth Street, main stem of Greenwich 
Village. Here little hole-in-the-wall shops, 
open until 9 P.M., are bright and beguil- 
ing with hand-wrought silver and ce- 
ramics, Persian slippers, African figurines, 
furry belts, and novel earrings. 
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¢ ~The Dutch Corner 
of the Caribbean... 








To the south: Arusa, the Cinderella island 
of tropical enchantment and Old World charm; 
BonaAIRE, rustic, quiet isle of flamingoes; CURACAO, 
a fairy-tale come to life out of the 17th century; 

international] port of call; exotic tropical vacation paradise. 


Your Travel Agent has further detalis or write to the 































To the north: “Shangri-La of the Islands,” quaint, charming 
SABA; rugged, unspoiled St. Eustatius; St. MAARTEN, 
a blend of three cultures: Dutch, French, Caribbean. 


Come /ose your heart in these isles of delight: 
they're the nearest thing to heaven on earth] 


NETHERLANDS ANTILLES TOURIST BUREAU, Dept. S 
476 Fitth Avenue, New York 17, N.Y. 





NEPAL Mingo in in the sky! Land of lofty Fisabyes, 


Abominable Smo} = this thrilling country at 
home the exciting Phono-Book way: fabulous color 
photos, ye Fy authentic native sounds — 
7 Phono: $3. 7, gt ome pesiae starts — os library. 

aeenttaly 


Book re ar tg meen. 06 


pars pena. IN ADDITION ,» without extra apakews 
a $17; 00 (commercial avenee? set of 11” x 14” color prints 
of Turkey, Iran or Pakistan — acclaimed by hundreds of 
school districts—will be sent to the school, library 
or other charity of your choice in your name. 
Send coupon ac 
INTERNATIONAL %. <™ 
COMMUNICATIONS 
FOUNDATION igs 








A non-propt educational foundation 


dedicated to promoting 
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SCHOOL PRINTS SHIPPED ON RECEIPT OF FIRST PAYMENT 
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‘The good cook’s 





kitchen 














in kitchen as pleasant for conversation as for cooking, Diana 
slices green onions at terrazzo table while her mother peels the 


ON THE COVER: KITCHEN NO. 1 
It’s bright and pleasant... 
cooking ws a sociable affair 





R. WENKAM 


mangoes for dessert. Note nearness of the sink to pull-down 
range units on counter lit by terrace windows and down-lights 


More than just a place to work, this bright 
and pleasant kitchen is a room to live in, 
a laboratory to experiment in. It was re- 
modeled to fit the expert but leisurely 
approach to cooking of Mrs. William N. 
Jardine, of Honolulu. Architect was 
Vladimir Ossipoff. 

In these pictures are Mrs. Jardine and 
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Join us here in an excursion into eight 
kitchens in Western homes. You'll see 
skilled cooks in action in surroundings 
that fit their very individual ways of 
cooking. 

It should also be clear from the examples 
on these 14 pages that the kitchen offers 
as much opportunity as any other room 
in the house for imagination and ingenu- 
ity in design. 

You'll see in this order: a kitchen de- 





signed for cooperative cooking; a kitchen 
that helps its owner cook for a crowd; a 
kitchen in which food preparation is as 
pleasant a part of a meal as the eating; a 
newly modernized kitchen in an old 
house; a gourmet-chef’s workshop; a kit- 
chen in which husband and wife cook 
together; a one-woman kitchen; and one 
immediately adaptable to cooking on a 
large or small scale. 


All eight kitchens have one thing in com- 







mon: Each is the domain of an expert 
cook, so it reflects the experience of that 
expert as well as the skill of the kitchen’s 
designer. 


Study the floor plans. Look at the pho- 
tographs to see how these kitchens per- 
form for cooking and for entertaining. 
Share some of our good cooks’ recipes. 
And browse for ideas to help make your 
own kitchen more pleasant and more efli- 
cient. 
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On wall opposite ovens, two large doors reveal large canned goods pantry next to 
refrigerator. Freezer on porch in rear; more large storage cabinets in wall, right 


her daughter, Diana, who is starting the 
vegetables for dinner (see recipe at right). 
Mrs. Jardine likes cooperative cooking; 
it’s sociable and lessens the pressure of 
entertaining. An informal Sunday eve- 
ning dinner often follows a day spent in 
the kitchen in company of family and 
friends. Guests may provide a dish or 
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ingredients to prepare at the last minute. 
When just the family is present, cooking 
dinner is apt to be something in which 
each member participates. 

Several people can use this big kitchen 
together. Equipment, work surfaces, and 
storage are placed in logical order around 
its large working and eating table. 


Chinese Vegetables in Strong Soup 


10 cups chicken stock (canned or made from 
chicken stock concentrate) 
I'/2 cups green onions (including part of. green 
tops) in |-inch lengths 
1 can (1 Ib. 3 oz.) water chestnuts, drained, 
cut in fourths 
1 can (5 oz.) bamboo shoots, drained, cut 
in I-inch lengths 
1 cup celery, cut diagonally in !-inch lengths 
2 cups medium fresh mushrooms or | can 
(6 oz.) button mushrooms, sliced in fourths 
| cup watercress, broken into small pieces 
Yq pound Chinese pod peas (pinch off ends) 
cut in |-inch lengths 
1 can (1 Ib.) bean sprouts, drained 
4 teaspoon each salt, pepper, and mono- 
sodium glutamate 
Slivers of boiled ham or flat omelets cut 
in strips for garnish 


Bring stock to a rapid boil. Add onions, 
water chestnuts, bamboo shoots, celery, 
and mushrooms and cook 3 minutes. Then 
add watercress, Chinese peas, and bean 
sprouts and cook 2 minutes. Drain off 
stock; save to use again. Pour vegetables 
into a serving dish, sprinkle with salt, 
pepper, and monosodium glutamate; toss. 
Garnish with ham or omelets. Serve hot 
or cold. Makes 8 servings. Note: Fresh 
water chestnuts and bamboo shoots may 
be substituted when available. 
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Floor plan: working surfaces and equip- 
ment on two walls, storage on other two 
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Final preparation of vegetable tray (recipe, opposite page) near serving time, on 
work-serving counter facing dining room. Kitchen is finished like other rooms 


KITCHEN NO. 2 


A place to cook... and 
serve... for a crowd 


Any woman who can cook a gourmet dinner for 35 and join her 
guests looking as if nothing had happened must have a secret. 
This is just the tour de force Mrs. A. C. Pedotti, of Santa 
Barbara, performs here. Part of her secret is her kitchen, 
remodeled by architect Lutah Maria Riggs. Spacious and gen- 
erous in counter space, it is efficient for large-scale cooking. 
Finished like other rooms of the house, it can also be the 
buffet area without giving guests any feeling they are intrud- 
ing on a scene that ought to be behind closed doors. 

The other part of her secret lies in foresight and preparing the 
meal at leisure, so the food needs only a final touch at serving 
time. The marinated seafood gets a douse of brandy and is 
flamed; the vegetable tray is slipped under the broiler; the 
fusilli casserole comes out of the oven; the cold roast beef is 
sliced; the pre-assembled salad is tossed. Every pan or dish 
was cleaned as soon as used; the kitchen is ready for serving. 


For salad, to be kept under damp cloth in re- 
frigerator, first mix dressing and cucumbers 


de a ARMS st iy. 


i 


Then sprinkle parsley, onions, and green pepper; 
top with.greens. Toss the salad at serving time 


Large lighted hood extends over cooking end of kitchen. Deep 
corner sink for washing large pots and pans right after use 


SUNSET 





Pepper is finishing touch for mixed vegetable tray. Prepare in 
advance, slip under broiler about 10 minutes before serving 


Specialty of the House: Mixed Vegetable Tray 
15 medium sized tomatoes, cut in halves, crosswise 
4 medium sized green peppers, cut in eighths, lengthwise 
36 large mushrooms, stems cut flush with caps 
1'/. cups shredded Cheddar cheese 
1 medium onion, thinly sliced, separated into rings 
6 slices bacon, cut in squares 
Butter 
Freshly ground pepper 
Arrange tomatoes, green peppers, mushrooms in alternating 
rows on a baking sheet—tomatoes with cut side up, mush- 
rooms with stem side up. Sprinkle each tomato with cheese, 
top with 2 onion rings, 1 piece bacon. Dot mushrooms, green 
peppers with butter, sprinkle with pepper. Bake in hot oven 
(400°) for 10 to 12 minutes. Sprinkle with salt. Serves 30. 


Kitchen becomes buffet area. Guests pick up silverware, paper 
plates, then move around counters for food. Counters are faced 
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TO DINING ROOM 
- 


On floor plan, note how the kitchen relates to the entry, the 
breezeway (with ready access to the patio for outdoor eating), 
and the dining room. The kitchen work-table péninsula screens 
counter-top clutter from the dining room. A wall section blocks 
view of the refrigerator from the kitchen doorway. Windows 
look out on the driveway and entry. Although this is a fairly 
large kitchen, the primary work points (range, two sinks, dish- 
washer, refrigerator) are not many steps apart. 
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with tile—attractive for buffet use, durable for kitchen activity. 
To right, vut of picture: covered breezeway to patio and entry 
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KITCHEN NO. 


As compact and 


yacht galley 


Study this kitchen if you prefer a small one. To 
fit efficient operation into small space, it was 
planned with the detail of a yacht’s galley, but 
executed more simply. It is open to the dining 
area so the cook who presides over it, Mrs. 
Douglas Baylis of San Francisco, can partici- 
pate in business lunch discussions. For evidence 
of how well she has learned to use the power of 
aroma in an open kitchen, see the recipe below. 


DARROW M. WATT 


Preparing corned beef beside range. All ingredients used in small quantities are 
visible and handy in glass drawers. Note shelf for spices and herbs below. 
Mixing equipment goes in two bottom .cabinets; knives visible in rack at left 


Cooking is part of lunch conversation in this compact kitchen, fully open to dining 
area on balcony opening over two-story room. Remodel designed by Gordon Drake 


Mrs. Baylis says, “The yeast-molasses 
fragrance of this bread while baking is 
devastating. Businessmen who come for 
lunch are overcome with nostalgia at the 
first whiff. This with corned beef, a salad, 
and a dessert of more bread and home- 
made preserves makes for good conversa- 
tion, relaxed eating, and male rapport.” 


Six-Little-Loaves Refrigerator Bread + Stir 
1% cup butter and 24 cup molasses into 
11% cups boiling water until blended. Stir 
in 1 cup oats; let cool. Dissolve 2 pack- 
ages yeast (active dry or compressed) im 
1% cup lukewarm water; add to cooled 
mixture. Stir in 2 beaten eggs. Sift and 
measure 3 cups all-purpose flour and 2 
cups whole wheat flour; sift into batter. 
Blend in 1% cup wheat germ; beat stiff 
dough for 3 minutes. Put in greased bowl, 
cover; chill 2 hours (or longer). 

Shape dough in 6 equal loaves: put each 
in a well-greased 24% by 51-inch loaf 
pan. Cover lightly, let rise in a warm 
place 2 hours or until nearly doubled in 
bulk. Bake in a moderate oven (350°) for 
50 to 60 minutes. Cover loosely with foil 
during last part of baking to prevent 
over-browning. Serve warm from 6 indi- 
vidual bread boards. 


SUNSET 





KITCHEN NO. 4 


Good lighting... and 
plenty of cabinets 


This kitchen is in a big, old house in a well-established section 
of Los Angeles. Mrs. J. Derry Kerr, an expert cook, had it 
remodeled to achieve good light, to add cabinets for the gear 
she has collected, and to suit it to her way of cooking (remodel- 
ing by architect James G. Pulliam). 





Dropped luminous ceiling provides good light for cooking arca. 
Here Mrs. Kerr is preparing chicken soup and rice dish. Behind 
is cabinet for cooking utensils (see page 98), oven, and counter 


Arranging strawberries around coeur a la créme dish. Meat balls 
and rice on hot-tray cart, foreground, ready to wheel out. Note 
knife rack, long spice cabinet with frosted glass sliding doors 


RICHARD FISH 


For her favorite way and time of entertaining— 
serving Sunday lunch—she starts preparing a buf- 
fet meal the day before and finishes that morning. 
In the garden pavilion her husband built she 
serves as many as 50 guests, who can be seated 
at parasol-shaded tables. 


DISHWASHER: 
(UNDER) 
SERVICE 
AREA 


i DROPPED LUMINOUS CEILING 
“Ting rm PLAN VIEW 
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Hot-tray cart goes next to buffet table sheltered by open-sided teahouse; 


Step-saving kitchen: the refrigerator, oven, range, 
here granddaughter presides. Shaded tables are set up on the patio or lawn 


sink, table define separate, convenient work areas 
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At left, 3-inch-thick maple table serves as work surface and as 
kitchen eating table. Top and bottom of shelf on far wall 
hold cooking ware where it can be immediately seen and easily 


KITCHEN NO. 5 


When an architect is also a gourmet and 
an accomplished chef (and a Sunset Chef 
of the West), you might expect his 
kitchen to be something special. The 
kitchen of Alec Yuill-Thornton of San 
Francisco is indeed remarkable. 
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Center work table, open storage, and two sinks to in- 
erease efficiency of small (11 by 12'/-foot) kitchen 
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reached. Cooking operation is concentrated at one end of 
kitchen, right, dominated by large restaurant range under 
dropped ceiling alcove lit by tube lights hidden behind valance 


Workshop for a Chef of the West 


Whether you see it as an alchemist’s lab- 
oratory, a descendant of the early Ameri- 
can kitchen, or a craftsman’s workshop, 
it has the beauty of a kitchen designed 
for the single purpose of producing su- 
perlative food with economy of effort. It 
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serves well its master—and his wife. And 
it is pleasant to be in. 

Here we show Chef Yuill-Thornton in 
action in his domain. At upper right is 
the recipe for one of his specialties, a 
dessert omelette flambée. 


Open storage in cooking alcove; small utensils, seasonings, other materials 
are in easy reach on shelves or on hooks. At left, door leads to the pantry 


SUNSET 





Faucet high above galvanized sheet metal 
counter and sink for filling tall pots. 
Knives, spatulas slip behind backsplash 


From a chef’s repertoire... 
quick ndividual dessert omelets 


Chef of the West Yuill-Thornton adds to his reputation with this varia- 
tion on a basic theme: 
1 teaspoon Cointreau 


Omelette Flambée | tablespoon butter 


| egg I teaspoon strawberry jam 
Dash salt | teaspoon vanilla sugar or sugar 
| tabiespoon water | tablespoon brandy or kirschwasser 


Beat egg, saJt, water, and Cointreau until blended. In a 6-inch omelet 
pan, heat butter until it begins to brown. Pour in egg, shake and cook 
over medium high heat until egg is set but still creamy looking (takes 
little more than an instant). Spoon strawberry jam down center of omelet. 
Fold out of pan onto an oven-proof dish. Sprinkle with sugar; slip under 
a medium hot flame (or broiler) until sugar caramelizes slightly. Spoon 
over brandy, set aflame, and serve immediately. Makes 1 serving. (We 
suggest you try no more than 8 or 4 at a time. Prepare omelets in rapid 
succession, arranging each on an oven-proof dish as it comes from the 
pan; keep warm until all are cooked; then caramelize, flame, and serve.) 


bs 


Gas-fired range, one section of heavy-duty restaurant equipment, has large Top section of range is a salamander—hot 


oven below and burners that will accommodate the largest cooking vessels 


NOVEMBER 1960 


grid useful for browning omelets, cheese 


$3 
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Separate domains of father and mother meet at end of peninsula 
under restaurant-sized ventilating hood above charcoal grill 
and counter-top range. Behind Mr. Deaton is salad bar used as 


KITCHEN NO. 6 


“Both like to cook 


and entertain” 


Pineapple-stuffed baked acorn squash on 
pull-out shelf below double-door oven. 
Baking center, left; refrigerator, right 
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DARROW M. WATT 


buffet when guests are in family room, left rear. Door at right 
to dining room. Areas of kitchen are in easy reach of one an- 
other; counter and storage space is convenient to both cooks 


The smooth operation of this kitchen reflects the special talents and 
interests of both Mr. and Mrs. William P. Deaton, of Danville, 


California. Both like to cook and to entertain. On many occasions 
he will man the charcoal grill and sometimes do the salad, while 


she prepares the rest of the meal. She is an experienced home econ- 
omist and planned the layout of the kitchen. He is a restaurant 
equipment supplier and provided the large restaurant exhaust fan, 
salad bar, and soda fountain. Architects were Peterson and Kolbeck. 


CHARCOAL 
GRILLE 
HOOD (over) 
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Floor plan. Implements, foods stored at 
points of frequent use. Through-traffic at 
one end only, does not interfere with work 


Kebabs. Marinate green pepper, artichoke 
hearts, eggplant for 4 hours in equal 
parts oil and lemon juice, seasoned with 
parsley, salt; marinate lamb and canned 
boiled onions overnight in equal parts oil 
and white wine, seasoned with smoked 
hickory salt, salt, pepper, thyme. Skewer 


SUNSET 





Simple and compact... with 
few steps from cooking to serving 


KITCHEN NO. 7 


This kitchen is so well arranged that Mrs. 
Jack Wilkins, of Mercer Island, Washing- 
ton; has little difficulty upholding her 
family’s end in a gourmet club (see page 
120). The club is a group of like-minded 
friends who pool funds for the rare and 
wonderful in culinary delights—prepared 
at each member’s home in turn. The Wil- 
kins kitchen works especially well for en- 
tertaining because of its buffet counter, 
which saves many steps between cooking 
and serving. Architects were Rushmore 
and Woodman. (At left you see the bouil- 
labaisse reported on page 160 of the 
March 1959 Sunset.) 


| O123 4% 5 FEET 
DINING ROOM = _ MM 00m 
Bullet lamps spotlight dinner, ready for buffet service on counter between kitchen Essentially, the kitchen occipies just two 


and dining area. Oven and range next to counter—especially handy when you serve walls of room. Breakfast counter also 
food in container in which it is cooked. Kitchen cleaned up as cooking progressed serves as buffet. Laundry fits in corner 


ART HUPY 


Main food preparation area between sink and range. Round object over griddle is China cabinets open on both sides, so it’s 
back-draft cover for exhaust fan vented through wall. Same unglazed tile used on easy to set out dishes for buffet and to 
sheet metal hood as on sink and backsplash. Windows overlook children’s play area return freshly-washed dishes to cabinets 
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Getting ready for Thanksgiving dinner (for turkey chile baste 
recipe, see page 169). Looking across center island you see 
serving counter, dining room beyond. Serving counter is close 
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to range and oven; these are close together, too, so cook can 
handle both with few steps. New ovens have spit, removable 
doors for cleaning. Sliding panels, door close off kitchen 


The heart of this kitchen 
is the cooking island 


The culmination of a good cook’s experience with several houses, 
the kitchen in this Portola Valley, California, home is full of 
time-tested ideas—brought up to date and in most cases 
adaptable to any size of kitchen. With or without kitchen help, 
it works well in meal preparation for a large group or just for 
two. Designer was Cliff May. 

The kitchen can be closed off from the dining room. Even when 
closed, one of its nicest aspects is the view of wooded hills 
from its generous windows. When open, it gets the further 
benefit of a pleasant view through the dining room. Seen from 
the dining room, its painted wood walls, brick floor, and copper 
hood are compatible with the other rooms of the house. 

With the center island, you are never more than a step from 
counter space. The island has cooking units on one side and 
room to set things down on the other side and ends. You can 
reach the range controls from either side. Wall counters are 
grouped into areas for food preparation, serving, and clean-up. 
Convenient to the kitchen and to a rear entrance are a pantry 
for canned foods, a freezer in an adjacent utility room, and 
a walk-in refrigerator which stores many things that normally 
wouldn’t be kept cold, and in quantity—important if you live 
in the country or entertain on a large scale. 


SUNSET 


Warming tray built into side counter (one of three counter surfaces close to the Cabinet for drying towels is next to sink, 
dining room door) warms dishes and keeps food ready to be served piping hot. Note has telescoping rack, louvers for ventila- 
the under-cabinet lighting, used to spread shadowless light over all side counters tion. Heating element has timer control 
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Kitchen is organized around the island, with range and griddle. low. Clean-up area (sink and dishwasher) on counter at left. 
Overhead, polished copper hood contains exhaust fan and Stainless steel doors open to counters in walk-in refrigerator; 
concealed tube lights. Note generous pan and tray storage be- its door is shown open at right, off corridor to utility room 
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Our close look at kitchen details on these 
two pages may help you scrutinize the 
eight good cooks’ kitchens for ideas 
adaptable to your own kitchen or to one 
you are planning. Interestingly, six of 
these eight are remodeled kitchens. 
Kitchen arrangement 

Planning an efficient kitchen used to 
mean only placing the “basic triangle” of 
range, sink, and refrigerator a minimum 
of steps from one another. If possible, you 
also placed adequate counter space beside 
each, and storage for the things used at 
that place. 

Our eight kitchens suggest that such a 
planning idea is oversimplified when you 
separate range and oven (or counter-top 
cooking units one from another), and add 
a dishwasher, a charcoal grill, or other 
present-day equipment. 

Nonetheless, the idea of working centers 
is more than ever useful. Look over these 
kitchens to see how they separate their 
varied functions. The sink will serve for 
food preparation that needs water in the 
first step and for cleaning up; refuse dis- 
posal and dishwashing will be associated 
with it. The mixing center, with equip- 
ment and foodstuffs stored near it, will 
usually be close to range and oven. Often 
it may be combined with, or placed close 
to, the cooking area. And finally, the serv- 
ing center, with dinnerware storage and 
counter space, will usually be located near 
range and oven, if possible with unob- 
structed passage to the dining table. 


Open or closed kitchen? 

These kitchens are divided half and half 
between completely open and completely 
closed; two of them provide the option of 
being closed or open to a dining area. 
Half of them provide for buffet serving 
in the kitchen itself or from a counter you 
can reach in the kitchen. Half of them 
provide for informal eating in the kitchen. 


All of our good cooks like to be in their 
kitchens. All have given attention to 
keeping this room from looking like a 
sterile laboratory—even Mr. Yuill-Thorn- 
ton in what is frankly intended as a work- 
ing environment. Especially in those 
kitchens open to view from other rooms, 
you will see interiors treated to match 
those of the other rooms. 

Concern with the background for the 
cooking operation, however, goes beyond 
appearance to the control of lighting, 


KITCHEN IDEAS How good cooks 
plan kitchens ... details . . . devices 


sound, and air. Notable for their lighting 
are the Jardine kitchen, with tube light- 
ing above and below cabinets, and the 
Kerr kitchen, with its luminous ceiling 
panel. Six of the kitchens have tube light- 
ing incorporated in a hood over the range; 
five have cabinets placed so tube lighting 
for the counter under them is advantage- 
ous. You can see two interesting uses of 
acoustical ceiling tile: the large size used 
with wood batt strips shown on the cover, 
and the washable, glass fiber tiles shown 
on page 97. 

Kitchen storage 

One interesting idea is shown at right: 
storing all similar items in drawers, not in 
cabinets (for another version see The 
Changing Western Home, page 124). 
Another idea that turns up in the Jardine 
and Kerr kitchens is that of the small 
pantry—or, if you will, the large cup- 
board. A large door opens to reveal a 
whole closetful of pans, utensils, canned 
food. This device has more than see-at- 
a-glance and all-in-one-place convenience. 
It can mean a substantial reduction in 
cabinet work cost when you remodel. 

A modern extension of the pantry idea is 
the walk-in refrigerator, shown on page 
97. The owners list as advantages not 
only its large capacity for perishables and 
such items as vegetables and bread not 
usually refrigerated (important if you live 
in the country and buy in quantity), but 
also the fact that it stores flower arrange- 
ments, salads, and desserts made ahead 
for a large party. 

Visible storage 

Perhaps the most fun of all in browsing 
through this collection is in looking at the 
implements each cook has placed in plain 


_ sight, in easy reach of the area where 


they are used. Notice how often these be- 
come decorative elements. 

Count the different ways of storing an 
herb and spice collection, the knife racks, 
the kinds of pots and pans, the lettuce 
baskets and whisks, the books, the at- 
tractive casseroles you see displayed 
throughout. Note the purely decorative 
items such as the large plates in the Pe- 
dotti kitchen and the memorabilia of Pa- 
cific travel in the Jardine kitchen. Some 
lie midway between decoration and util- 
ity, such as the scale in the Baylis kitchen 
or the salt-and-pepper collection in the 
Deaton kitchen. 





DARROW M. WATT 
Fitted storage, retractable. Use this device 


for best use of space, when you are sure 
you won't greatly alter your collection 





Related items in one drawer—this one, 
under counter in Baylis kitchen (above 
and right), holds measuring devices 


RICHARD FISH 


' 





One large instead of many small cabinets 
for convenience and low-cost remodeling. 
This one is handy to range and to ovens 
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Garbage can hopper beside sink in Pedotti 
kitchen for quick disposal of salad and 
cooking debris and after-dinner clean-up 


R. WENKAM 


s 


MORLEY BAER 
Fitted storage, visible and closed. In open, in easy reach: ladle, strainer ladle, sauce- Counter-top shelf handy to sink and dish- 


pans, can opener, scale, glass food containers. Behind sliding doors over counter: bak- washer in Jardine kitchen holds cleaning 
ing gear. Each drawer holds specific items (as shown at left). Kitchen on page 90 supplies. Hinged top folds down to left 





At point of use: large pan drawers under _Extended-area lighting. Dropped section Big kitchen table is eating, social, and 
range (Kerr kitchen, also shown left and of luminous ceiling has plastic diffuser, working center. This is terrazzo, as good 
right). Fan duct hidden in cabinet above casts even light over one end of kitchen as marble for pastry, says Mrs. Jardine 
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Native oaks set character of this lovely rolling area. Retaining 
them makes the separation between natural wooded slopes and 


leveled building site seem less severe. But to keep them 
healthy, grading and landscaping were accomplished with care 


With rarsed beds and walls... they saved eight 


DRive” 


Net 
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Plan shows geometric pattern of retaining walls and raised beds. 
Floodlights at base of trees provide dramatic night effects 
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“We want our front garden designed to preserve eight existing 
oak trees, and we want it to be very easy to maintain.” 
Those were the conditions Mr. and Mrs. A. M. Ackerman of 
Santa Cruz, California, stipulated for landscape architect Roy 
Rydell. These pages show how well he carried out their wishes. 
The eight oaks are all between the road and house, but there's 
a change in grade varying from one to six feet in that space. 
Oaks, like many established native trees, resent a modification 
of their environment, especially a change of soil level or a 
marked increase in the amount of water they receive. 

The solution here was a series of retaining walls and raised 
beds located so the grade immediately surrounding each tree 
was maintained. Only plants requiring minimum water are 
grown in the beds with the oaks, so the soil around the trunks 
isn’t continuously moist. The surrounding ground outside the 
beds is covered with a light layer of gravel. There is some 
leaf fall from the oaks through most of the year, but it’s fairly 
easy to rake up. 


SUNSET 





From the road you look through oaks to the house. Plants grow- Area around cach tree was carefully graded by hand. Note two 
ing in beds under trees are Juniperus chinensis ‘Armstrongi’ drain holes at the base of the retaining wall in foreground 


Raised bed prevents car damage to oaks in driveway. Fol- Retaining walls are painted brown with a gray-green cap to 
lowing Rydell’s plans, owner did all his own construction work blend with surrounding woods. Steps lead up to road above 





~ ve ce us ” _ : 
With exception of white rectangles, fence Another good idea from this garden: enclosing rear of car port with wall of glass fiber 
is painted to match the retaining walls panels to keep out rain but.let in light. Door leads to deck in the back garden 
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Mountain Ash 
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Most of these leaves were gathered in the Sunset garden, which 
mm nine years has become a meeting ground for plants from 


In the mild-winter West... 
Whach trees for 


~~ autwnn color? 


102 








Tulip Tree 








many different climates. Above you see vine maple and Pacific 
dogwood matching colors with Japanese maple and Oriental 


In many parts of the West the curtain has 
risen on the annual performance of one 
of nature’s most spectacular dramas: the 
changing of the colors in leaves of de- 
ciduous trees. 


Depending on the kind of tree and its 
inherent characteristics, the situation, 
and local weather conditions, the au- 
tumnal display may be as stimulating as 
a fiery sunset, or as soothing as the soft, 
muted afterglow. And the show may be 
brief or extended. 

What if your Japanese maple or liquid- 
ambar flames but a week—or a day— 
against autumn’s brilliant blue sky? How- 
ever fleeting, these memorable moments 
of beauty are worth planning and wait- 
ing for. 

On these pages we look at fall color from 


three points of view: as a plant physi- 
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persimmon; aad ns yellow of the California- bred Modesto ash 
competing favorably with the gold of the Chinese ginkgo and 


ologist, interested in the explanation of 
how this pheriomenon comes about; as a 
horticulturist interested in finding out 
which trees are the most reliable color 
producers in different sections of the 
West; as a home owner, who feels cheated 
if he misses one of nature’s biggest visual 
favors. 


WHAT CAUSES LEAVES TO 

COLOR IN THE FALL? 

To understand the entire process, let’s 
start with the leaf while it is still green. 
The leaf is green because it contains 
chlorophyll pigments that develop only 
in the presence of light. Without light, 
plants become pale and anemic. You’ve 
seen what happens to plants that try to 
make a living in a basement or dark 
room. 


A molecule of chlorophyll has an intricate 
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Fruitless Mulberry 


structure. It is as symmetrical and beau- 
tiful as a snowflake. 

In the center of the molecule, delicately 
supported by four nitrogen atoms, lies 
the atom of magic magnesium that causes 





Simplified representation of a chlorophyll 
molecule. In structure it is similar to the 
hemin molecule, which gives blood its 
red color. But hemin molecule has atom 
of iron, not ‘magnesium, in 
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eastern tulip tree. If some of your favorite fall-colored trees 
are missing, look for their names in lists on following pages 


its center 





Scarlet Oak 


Oriental Persimmon 
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chlorophyll to appear green. 

In autumn when chlorophyll has fulfilled 
its role in plant nutrition, its synthesis 
slows down, then stops completely, and 
its green color disappears. 


In the absence of green chlorophyll, two 
other kinds of pigments present in the 
leaves appear: light yellow ones (xantho- 
phylls); and dark yellow ones (carotenes). 
You can’t see these pigments in summer 
because they are overshadowed by the 
green color of chlorophyll. 

Some plants also contain red, blue, and 
purple pigments (anthocyanins). You will 
recognize these pigments throughout the 
growing season in the red leaves of coleus, 
and in the foliage of copper beech, Japa- 
nese plum, purple leaf smoke tree, and 
some varieties of Japanese maple. 

But it’s in the fall of the year that the 
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yellow and red pigments really show off 
at their best. 

Trees whose leaves contain mostly light 
yellow xanthophylls are birch, cotton- 
wood, ginkgo, tulip tree (Liriodendron), 
poplar, willow, and Modesto ash. Their 
fall coloring stays within the range of 
yellows. 

Other trees such as sweet gum (Liquid- 
ambar) and sugar and Schwedler maples 
turn bright red or purple because their 
leaves contain substances that are trans- 
formed into anthocyanins in cool, dry, 
bright fall weather. 

You may have noticed that the same 
species of trees may color differently in 
different areas. This is due to the degree 
of acidity or alkalinity present in the cell 
sap of the plants. If the sap is acid, the 
anthocyanin pigment will be red; if alka- 
line, the pigment. will be blue; if halfway 
between, the pigment will be purple. 

In some plants heredity plays an impor- 
tant part in the production of fall colors. 
Certain species lack genes necessary for 
the development of anthocyanin pig- 
ments and their leaves turn yellow or 
brown. And in some trees such as Chinese 
pistache and smoke tree (Rhus cotinus), 
red fall coloring is a genetically fixed 
character. Frost isn’t necessary to turn 
leaves bright red; in fact, it might even 
interfere with the formation of antho- 
cyanins. A hard frost can blacken yellow 
and scarlet leaves overnight. 

In milder sections of the West, there’s no 
widespread bounty of fall colors such as 
you find in intermountain and eastern 
countrysides and towns. To see dramatic 
autumn coloring, many Westerners must 
go to the mountains where bright sun- 
shine, dry air, and cooler temperatures 
bring out the bright tones in leaves of 
native deciduous trees. 


WHICH TREES COLOR BEST? 

To help you select trees for sure-fire 
autumn color, we asked arborists, park 
superintendents, arboretum and botanic 
garden directors, and landscape archi- 
tects to tell us which trees color best 
in their areas. In many cases they have 
also mentioned where you can see out- 
standing full grown examples of some 
of these trees. 

Most trees listed here are useful in gar- 
dens and are available in nurseries. Yet 
any discussion of fall color is bound to 
include a few wonderful trees that belong 
only in larger gardens, along highways, 
or in their native forests. And you 
shouldn’t rule out certain trees simply 
because, at present, you see them only in 
public gardens or can buy them only in a 
few nurseries. As gardeners and land- 
scape architects seek out newer plants 
and assure their future use, growers are 
encouraged to propagate them. Only in 
this way can today’s deserving little- 
knowns become standbys of tomorrow. 
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Sweet gum (Liquidambar styraciflua) is favorite throughout West. Trees grown from 
seed vary in foliage color, form, vigor, hardiness. Clone ‘Palo Alto,’ propagated vegeta- 
tively from selected parent plant, turns orange-red, has upright, compact form 


Vine maple (Acer circinatum). Foliage 
color of this Western native varies from 
red through orange to yellow, depending 
on genetic make-up and location of the 
plant. Best color occurs on trees located 
in bright sun; but certain plants never 
seem to color, regardless of site. A small 
tree with sinuous trunk; attractive, 
smooth, gray-green bark serves as foil 
for brilliant leaves. Seen west of the Cas- 
cades along streams in Douglas fir forests 
to 5,000 feet. In Portland, look for good 
stands of vine maple on both sides of 
Terwilliger Boulevard and Canyon Road. 
Amur maple (A. ginnala). Small leaves 
thickly set on many branches turn bril- 
liant red in mid-autumn. Low growing, 
rarely over 15 feet high, with dense habit 
and rounded head. Hardy, should be used 
more in colder parts of the Northwest. 

Douglas Rocky Mountain maple (A. gla- 
brum douglasii). This small tree is not as 
brilliantly colored as vine maple, but it 
gives a good display of yellow and orange 
in areas where vine maple does not thrive. 
Fruits bright rose red before ripening. A 
hardy native tree deserving wider use. 


Paperbark maple (A. griseum). This pro- 


vides some of the best scarlet color for 
late autumn, usually waiting until late 
October or early November to put on its 
show. Small, 25-foot-high tree native to 
western China; relatively hardy. Hand- 
some rust brown bark peels off in thin 
strips in fall somewhat like the bark of 
madrona, but is not as messy. Examples 
in University of Washington Arboretum, 
Seattle; Lem’s Nursery, north of Seattle; 
Royston Nursery, Royston, Vancouver 
Island, B. C. Not: used east of Cascades. 


Full moon maple (A. japonicum). Similar 
to Japanese maple but with larger leaves, 
it turns a good orange-red in autumn. See 
it in the Woodland Garden at University 
of Washington Arboretum. This tree is 
not hardy in colder Northwest areas. 


Bigleaf maple (A. macrophyllum). Here is 
a native maple that’s hard to ignore in 
the fall: Its big leaves flutter like yellow 
or orange banners on broad, heavy 
branches as high as 100 feet. Leaves re- 
main on trees well into winter. A trouble- 
some tree in gardens because of invasive 
roots, but fine for planting along high- 
ways. Beautiful examples in Western Ore- 
gon, Western Washington; outstanding 
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on capitol grounds, Salem. Along Salem 
streets are many maples planted by early 
Oregon settlers. 

Japanese maple (A. palmatum ). This label 
belongs to an exceedingly variable group 
of small trees, equally variable in fall 
color. Many forms with Japanese names 
are imported from Japan, but few nurs- 
eries carry more than a few varieties. The 
best have brilliant red-orange or scarlet 
coloring. All have exquisite branching 
pattern of slender green, brown, or red 
shoots. Not all varieties are hardy east of 
Cascades. 


Norway maple (A. platanoides). Leaves 
turn yellow in fall. Used extensively as a 
street tree or as a shade tree especially in 
inland areas. Grows to 80 feet high. 


Schwedler maple (A. p. schwedleri). Bright 
red of spring’s young leaves precedes dark 
red to purplish green of summer, early 
fall; late autumn foliage is golden color. 
The tree is smaller and more upright than 
the Norway maple. Seen often in Spo- 
kane, Yakima, other inland cities. Leaves 
of ‘Crimson King,’ another clone of Nor- 
way maple, are purplish red throughout 
spring and summer, and carry their rich 
color into the fall. 

Red maple (A. rubrum). This and sugar 
maple (below) are among the most com- 
mon and best large trees for fall color. 
Large leaves, lustrous when young, clothe 
tree in glowing red blanket in autumn. 
Tree eventually grows to height of 100 
feet or more, usually with broad, spread- 
ing habit. Several strains available, in- 
cluding columnar forms. Variety ‘Schles- 
enger’ colors nearly a month before the 
species. See curb planting on Mission 
Street 5. E., Salem. 


Sugar maple (A. saccharum). This is more 
variable in autumn coloration than red 
maple; in cold areas it may be yellow, 


orange, or red, depending on year and © 


individual tree. Growing to about 120 
feet, the sugar maple is larger and more 
resistant to snow and ice damage than 
the red maple. However, it takes longer 
to become established. 


Ohio buckeye (Aesculus glabra). The only 
horse chestnut that colors in autumn, 
this tree has five-parted leaves that be- 
come a bright russet orange. 


Birch (Betula). The birches are fine for 
yellow accents. European white birch 
(B. pendula) and its weeping form have 
delicate lacy branches clothed with tawny 
yellow leaves. Widely used along streets 
and in gardens; most dominant feature 
is white bark. Western paper birch (B. 
papyrifera commutata) gives best -fall 
color; its arrowhead-shaped leaves turn a 
burnished gold. 


American hornbeam (Carpinus carolini- 
ana). Dense foliage (4-inch-long leaves) 
turns orange red in early fall. Most often 
seen west of the Cascades. Grows to 30 or 
40 feet high. In University of Washing- 
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ton Arboretum, Seattle, this is among the 
first of the trees to color in fall. 

Katsura tree (Cercidiphyllum japonicum). 
Although an outstanding small shade tree 
at any time, it is at its best in fall when 
long slender branches are hung with 
myriad pairs of leaves like gold and cop- 
per coins. Color varies from pure gold to 
fiery scarlet, depending somewhat on 
genetic make-up of tree. Good example 
at University of Washington Arboretum. 
Another species, C. magnificum—more 
erect in growth habit, with larger leaves 
—has never shown the red hues, only 
wonderful yellows. None east of Cascades. 
Eastern flowering dogwood (Cornus flor- 
ida.) This is about as reliable a tree for 
fall color as you can find. Most vivid 
east of the mountains. When seen against 





the sun, leaves glow like ruby glassware. 
One of the first trees to color in gardens 
west of the mountains, sometimes show- 
ing its typical scarlet tints by the end of 
August. Small tree, rarely more than 20 
feet high, with horizontal branching 
habit. The red flowered form, C. florida 
rubra, produces a bit more pinkish purple 
in its foliage; the double flowered form, 
C. florida pluribracteata, often shows no 
fall color. Commonly planted in gardens 
throughout the Northwest. Some excel- 
lent specimens grow in Corbin and Can- 
non parks in Spokane. 


Kousa dogwood (C. kousa). Many con- 
sider this the best of the dogwoods for 
fall color; it offers a brilliant display of 
scarlet. Somewhat larger than C. florida, 
and branches are more up-sweeping. 
Ornamental strawberry-like fruit hanging 
below the branches is most attractive 
immediately before foliage turns color. 
Excellent examples in the University of 
Washington Arboretum. Not reliably 
hardy east of the mountains. 

Pacific dogwood (Cornus nuttallii). Beau- 
tiful rosy red shades of «Pacific dogwood 
are similar to those of the vine maple. 
Older trees, especially those in open ex- 
posure, provide best fall color. Plentiful 
in the Coast Range and in foothills of 
Cascade Mountains in Washington and 
Oregon; the largest ones fringe Douglas 
fir woods in Puget Sound area. You'll see 





Persimmon tree carries its glossy orange fruits on bare branches long after leaf fall 
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Maidenhair tree (Ginkgo biloba) was on the preferred list of every Western tree expert 
we consulted. The golden leaves are a glorious sight, not only on the branches but 
also on the ground after they fall. Desirable selected (non-fruiting) forms available 


some beautiful trees along Terwilliger 
Boulevard, Portland. The variegated 
form, C. n. ‘Eddiei,’ is particularly strik- 
ing because tree tends to flower a second 
time as leaves turn color. Pale cream 
variegations blend with bronze tones to 
form unusual strained glass effect, most 
notable when back-lighted. See at Uni- 
versity of Washington Arboretum, Seat- 
tle, and at Eddie Nursery, Vancouver, 
B. C. Now available is the clone C. n. 
‘Pilgrim,’ a sturdy “geographic race” of 
Western dogwood, grown on rootstock of 
the evergreen dogwood (C. capitata). 


Washington thorn (Crataegus phaenopy- 
rum). The best of the hawthorns for fall 
color, this has intense scarlet foliage in 
fall, with added attraction of clusters of 
small, bright red fruit. Makes a small, 
thickly branched, round-headed tree. 
Recommended for wider use east of Cas- 
cades; good examples in Finch Arbore- 
tum, Spokane. 

Oriental persimmon (Diospyros kaki). Al- 
though not common, it’s one of the most 
colorful small trees (to 20 feet) grown in 
warmer areas of western Washington. 
Large bold leaves in exceptionally bril- 
liant red, orange, and yellow. Not reliably 
hardy; never grown inland. 


American beech (Fagus grandifolia). Huge 
tree with great spreading branches gives 
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a golden leafed show in fall, especially 
east of the Cascades. This species and its 
European relative, F. sylvatica, tend to 
turn bronze brown west of the mountains. 


Franklinia (F. alatamaha). Long, tapered 
leaves turn crimson, often while the 
small, shrubby tree is still displaying its 
large white flowers. Needs a warm, dry 
autumn to flower well, but usually puts 
on good color display regardless of 
weather. Not hardy east of mountains. 


Maidenhair tree (Ginkgo biloba). Few 
trees rival ginkgo for clear yellow autumn 
color. The gradual change from light 
green to yellow-green, finally to yellow, 
is fascinating. Tree’s fall color, spreading 
open habit, and attractive fan-shaped 
leaves make it a favorite on both sides 
of the mountains. Slow growing but 
surely worth waiting for. One of the best 
of the selected forms now available is 
‘Autumn Gold.’ You can see fine ginkgos 
in Portland in Washington Park and 
Powell Park; in Salem in front of public 
library. In Seattle, outstanding tree on 
grounds of Roosevelt High School. 


Honey locust (Gleditsia triacanthos). En- 
tire tree seems wrapped in a bright haze 
as multitudes of tiny leaflets turn a pale 
golden yellow. A very popular street tree, 
valued for its open habit and fine foliage 
texture. Seen often east of the Cascades. 





Two forms now available, more effective 
than the species and free of the vicious 
thorns, are ‘Sunburst’ and ‘Moraine.’ 


Western larch (Larix occidentalis). Light- 
ing up somber greens of pines and firs, 
these golden spires bring autumn glory to 
the eastern slopes of the Cascade Moun- 
tains, eastward to Montana. Unfortu- 
nately, it doesn’t do well in city plantings; 
its lower growing Japanese relative (L. 
leptolepis) is more successful and leaves 
will turn as vivid a yellow. Thick clusters 
of bright gold and soft needles set along 
rough, down-sweeping branches provide 
a delightful textural effect few trees can 
equal. Several fine specimens in Spokane 
gardens. Native trees in Finch Arbore- 
tum, Spokane. 

Sweet gum (Liquidambar styraciflua). 
This offers perhaps the supreme exhibit 
of fall color. Maple-shaped leaves of seed- 
ling-grown trees turn a bright red, yel- 
low, orange, or mixture of these colors. 
When foliage drops, pale, ash-gray, corky 
branches are silhouetted against winter 
sky. The clone ‘Palo Alto,’ is propagated 
for its narrow, pyramidal growth habit, 
and its uniform orange-red coloring in 
fall. Other liquidambars with outstanding 
fall color: L. formosana ‘Afterglow,’ lav- 
ender tones in foliage throughout sum- 
mer, changing to rose red in fall; L. ori- 
entalis, smallest of the three (to 25 or 30 
feet), with a wide color range in fall, deep 
gold to bright red. Fine large sweet gums 
found in gardens, parks, and on streets, 
especially west of the Cascades. Few big 
specimens east of the mountains, where 
trees are slow to establish. 


Tulip tree (Liriodendron tulipifera). This 
is a near-rival of ginkgo in its purity of 
yellow and its unusual leaf shape (squar- 
ish with a half-moon edge). Too big for 
any but the largest gardens (grows to 60 
or 80 feet high, with 40-foot spread). 
Commonly seen west of the Cascades. 
Fine specimens in Laurelhurst Park, 
Portland; Oregon State Capitol grounds, 
Salem; Denny Park, Seattle; Point De- 
fiance Park, Tacoma. 

Magnolia, Instead of brightening in the 
fall, leaves ‘of several deciduous mag- 
nolias turn a rich, warm brown. The large 
arrowhead-shaped leaves of M. fraseri 
turn an interesting shade that persists 
only for a few days. M. obovata foliage 
changes to a more yellowish brown, ac- 
cented by silvery undersurfaces. Excel- 
lent collection of deciduous magnolias in 
University of Washington Arboretum. 
M. soulangeana and M. stellata are often 
seen east of the Cascades. 

Tupelo, sour gum (Nyssa sylvatica). Bril- 
liant scarlet or orange October color lasts 
nearly two weeks. Display often accom- 
panied by a host of small bright blue 
fruits on female trees. Too dry for this 
tree east of the Cascades. 

Sourwood (Oxydendrum arboreum). One 
of the most reliable of all trees for fall 
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color. Rarely fails to put on a breath- 
taking show of vivid red, tempered with 
orange and yellow. Sourwood is especially 
attractive as a young plant before it has 
shed its lower branches that reach to the 
ground. (To encourage a single trunk, 
remove suckers, lower limbs.) Large trees 
in University of Washington Arboretum. 
Not suitable east of Cascades. 


Purpleleaf plum (Prunus cerasifera pis- 
sardii). The deep mahogany red leaves 
are especially beautiful against the low 
rays of the autumn sun. Fan-shaped tree 
15 to 25 feet high. P. c. ‘Thundercloud,’ a 
tree more rounded in shape than the pur- 
pleleaf plum, has dark coppery foliage. 


Sargent’s cherry. (P. sargentii). Although 
Japanese flowering cherries are not noted 
for fall color, they often conclude a warm 
summer and dry autumn with moder- 
ately good display of orange-tinged 
bronze and yellow foliage. Sargent’s 
cherry outshines them all; its broad head 
is a mass of orange, and often it is among 
the first to display fall color. The species 
is too large for use in small gardens, but 
a columnar form is now available that 
should serve well as a street tree. An ex- 
cellent specimen of Sargent’s cherry can 
be seen in Finch Arboretum, Spokane. 


Poplar (Populus). East of the Cascades 
aspen (P. tremuloides) is a golden joy 
during autumn, and it has been used in 
some suburban landscaping in that area. 
Few trees can compete with the beauty 
of this tree; with rounded masses of 
quivering yellow leaves borne at the tops 
of smooth gray-white trunks. In Western 
Washington, where aspen is less success- 
ful, the Lombardy poplar (P. nigra 
italica) is a striking sight in fall’s full 
dress. Many gardeners avoid this poplar 
because of its suckering habit; but a row 
of these big yellow exclamation points 
can make an autumn day much brighter. 
Old plantings of Bolles poplar (P. alba 
pyramidalis, formerly called P. bolleana) 
can be found in wheat growing areas in 
eastern Oregon and Washington. At Gon- 
zaga University, Spokane, there is a large 
planting of Simon poplar (P. simonii). 


Oak (Quercus). Scarlet oak (Q. coccinea) 
and pin oak (Q. palustris) are reliable and 
commonly used oaks, and they cooperate 
to extead fall color. The pin oak starts 
the show in early autumn with a burst 
of scarlet leaves that lasts for a week or 
less, then turns a dull brown. The scarlet 
oak waits until the last moment, then 
flames its wonderful reds for a somewhat 
longer time before fading. Both trees are 
used in eastern sections of Oregon and 
Washington. White oak (Q. alba) offers 
a good range, red violet almost to purple, 
in eastern Oregon and eastern Washing- 
ton, but is not nearly so fine west of the 
mountains. Two oaks that give interest- 
ing color in the Western sections of the 
two states are shingle oak (Q. imBricata), 
bronze and tan with orange tones, and 
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basket oak (Q. prinus), dull reds and 
oranges that fade quickly. Northern red 
oak (Q. borealis) turns bright red east of 
the mountains. Q. bushii, a hybrid oak 
still rare, planted in the University of 
Washington Arboretum, turns an elegant 
chocolate brown in late October. In the 
Rockwood area and city parks of Spo- 
kane, you can see beautiful examples of 
the pin, red, and scarlet oaks. 

Staghorn sumac (Rhus typhina). Small 
tree of loose, open habit with striking, 
irregular branch pattern holds plumy 
leaves of wonderful oranges and reds in 
fall. Even better color is developed by 
cut-leafed form, R. t. dissecta, which 
doesn’t seem to develop tree-like form. 
Violet red fruit in clusters adds to its 
charm. The Northwest native, smooth 
sumac (R. glabra), similar to staghorn 
sumac, also provides wondrous array of 
red and orange in fall. 

Sassafras (S. albidum). This is a choice 
tree because of its interesting leaves, 
sometimes mitten-shaped, which turn 
vivid oranges and yellows. If fall is warm 
and dry, plant is located in sunny spot, 







































and soil is well drained, sassafras puts on 
a good show of glowing orange; otherwise 
it can be temperamental. Yellowish, 
loosely arranged branches also attractive. 
Not grown east of the Cascades. 
Mountain ash (Sorbus). European moun- 
tain ash (S. aucuparia), one of the most 
colorful trees east of the mountains, is 
widely planted on streets of Spokane and 
other inland cities. Also shows red or 
bright yellow west of Cascades. But more 
spectacular color is produced by S. rufo- 
ferruginea or S. matsumurana, which be- 
come flaming torches. In S. aria and S. 
alnifolia excellent yellows contrast with 
handsome brown-orange fruit in large 
clusters. S. hybrida turns a bright red 
and has huge red fruit to match. 
Stewartia. These small trees provide all- 
year interest, and are among the best in 
autumn. S. monadelpha is the finest for 
color, turning crimson even in shaded 
areas, although it is least desirable for 
flowers. S. pseudo-camellia koreana adds 
an orange tint to its red. Stewartias have 
handsome leaves, zig-zag branching pat- 
tern. Not hardy east of mountains. 





Bigleaf maple (Acer macrophyllum) is probably most familiar deciduous native tree 
west of Cascade Mountains. Its yellow autumn leaves cast warm light in coniferous 
forests, along highways, in parks, and in many large, older Northwest gardens 
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The typical modern garage—a two-car box 
18 to 22 feet wide, 20 to 24 feet long— 
is apt to be the only large, adaptable 
space available in your home. 

Such a garage is an obvious place to gain 
living and working space inexpensively, 
and you can do so without sacrificing its 





Large window wall of frosted glass gives this garage excellent 
daylighting—a good workshop and children's play area. Owner: 
William Moore, Atherton, Calif.; architect: Edwin Wadsworth 
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This garage had to be built close to a busy street because of the 
slope of the lot. So owner-designer Lester B. Johnson, of El 
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primary purpose, that of protecting the 
family cars. Housing a workshop and the 
laundry equipment in a garage is already 
quite commonplace — though too often 
the location is a gloomy corner. Large 
window areas are an asset. Actually, there 
is no structural or cost factor to prevent 


Cerrito, California, planned it to be essentially a large entry- 
way. With overhead door down, it is a secluded front courtyard 
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a garage from being well-lighted. 

Some house plans will let you combine 
the open simplicity of a car port with the 
protection and privacy of garage walls 
and doors. The result can be a delightful 


inner courtyard, as illustrated by the 
Johnson garage shown above. 





The patio behind the garage has an interesting wall. The frosted 
surfaces of the panes are on the inside. From the patio, the 
glass seems almost clear, matches up with the house windows 
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The brick walkway at left and intimate Japanese garden at right sign gives light to the windows of the house behind. Storage 
rear enhance the courtyard effect of the Johnson garage, keep it cabinets can go on solid garage wall at right (not shown). Ob- 
a courtyard even when filled with two automobiles. Open de- viously, this would be a delightful place for children to play 


Most existing garages can be greatly im- 
proved. A window-wall may be the princi- 
pal answer to making a garage a multi- 
purpose room. Another way to gain 
daylight is to replace opaque garage doors 
with doors of translucent glass-fiber-rein- 
forced plastic. Getting garden and other 
equipment off the floor and into cabinets 
or overhead storage spaces is a further 
improvement. You can provide adequate 
heating if you use a radiant source and 
don’t try to heat the whole air space. 

You can finish the interior and make the 
garage a recreation room without pre- 
cluding automobile storage — as demon- 
strated by the Stoll garage on page 111. 


A vinyl tile floor will withstand tire wear 
and even oil drippings quite well (and 
you can put down removable plastic 
drip-mats easily if you wish). Vinyl-as- 
bestos tile can be laid over a garage con- 
crete floor that is directly in contact with 
the ground. 


NOVEMBER 1960 


Simple improvement. To keep bicycles Structure of a bicycle is such that when its 
from crowding your garage, hang them on front wheel hangs from a single hook, 
hooks. Practice -is common in. England it will stand out straight from the wall 
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Boy's retreat is floored with 1-inch planking, over 2 by 6-inch 
joists that span full width of garage and are braced at middle 


Ideas for the space hungry... 


They added an upstairs... 


- 


To create a playroom for his son, John F. Flannery built an 
upper floor in his two-car garage. It’s a good answer to the 
problem of where to keep the electric train, model-making ma- 
terials, and the family’s camping gear. 


This garage “attic’’ is a sheet of %4-inch plywood, nailed over 
five 1 by 2-inch crosspieces, hung to rafters by Y%4-inch nylon 
rope. Staples keep the rope in place. Stores light, bulky items 
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by 2 by 4's up to the rafters. Railing around stair-well is Yo-inch 
pipe, webbing. Low ceiling is asset—helps exclude parents 


A surplus ship's ladder (aluminum) gives access to the playroom 
above. Playroom floor is a full 7 feet above the garage floor 


Storage on the jousts... 


Any garage’s usefulness will increase if you can store away the 
miscellany of equipment that lines its walls. Look overhead. 
Under any gable or hip roof there should be considerable space. 
Often the reason it is not used is that there are too few garage 
ceiling joists. You can add more, and install some type of 
flooring for storage. Or hang a plywood “attic” from the raft- 
ers. Or floor the ceiling overall and have an extra room above. 
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DARROW M. WATT 
This convertible parks in an art gallery. Former three-car garage walls papered with monk's cloth. Family cars simply move out 
was typical—dark, dusty, cluttered. Floor now is vinyl-tiled; when an art show is scheduled. Architect: Lindsey J. Howden 


This garage 1s 


now a gallery. ep 


Here and abroad, Mr. and Mrs. Robert 
M. Stoll, of Piedmont, California, have 
gathered a collection of floral paintings. 
They had no place to display even a part 
of their collection. So they doubled their 
garage’s usability by finishing it as a 
gallery, including storage and a flower- 
arranging center. 


Sliding glass doors were set in the other side of the garage to give light and entrance. 
Storage cabinets on right wall. More at left close off third garage door permanently 


Flower-arranging center. Sink has cold Cabinet has four tilt-out bins, three for Two portable 110-volt electric heaters, at 
water. Curve above matches garage doors _ potting mixes, one for clippings and waste _ garage doors, keep the large garage warm 
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e a covered bridge spanning the creek: Suspended part of stream and downstream. It separates owners’ badioom, ane 


ouse ws a screen-enclosed porch, with sliding glass opening up- from living and guest rooms left, marked by high window 
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Porch over creek is really a spacious informal living room, with 
view and ventilation out two sides. Living room in background 


This screened porch serves as access hallway to guest bedrooms 
and also as informal sitting area with view of creek, to right 


Thos spacious family cabin 
straddles a Sverra foothill stream 


On a steep canyon site in the high Sierra foothills, you are 
likely to find the only level open space at the creek bed. 
This was the problem confronting the W. Coy Filmers when 
they wanted to build a retirement house near Downieville, 
California. Their architect, Francis Joseph McCarthy, solved 
it by letting the house span the creek on steel beams. 

The plan of the house reflects the Filmers’ way of living. In 
the gold country, you're apt to have plenty of house guests. 
The Filmers, who like to entertain, prepared for this situation 
by providing two bedrooms for visiting family and friends. 


They also like to sleep late in the morning, so they placed 


Floor plan. Master bedroom is on opposite side of creck from 
remainder of house, well separated from “active area” of house 
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their own bedroom at the opposite end of the house, beyond 
a porch room overlooking the stream. This serves as a buffer 
space and a living area separate from the living-dining room, 
The kitchen spreads out its facilities so several people can 
cook their own breakfasts simultaneously or help in cooking 
dinner for a group. It is unusual in having no cabinets and no 
high-reach storage; even the ovens have storage on top. 

The open living-dining area also opens to a-sunny deck above 
the creek. The tall living room window reaches up for light, 
for the sun that shines for a relatively short period each day 
down in the canyon, and for a view of the canyon’s heights. 


Kitchen hood, behind fireplace wall, is anodized aluminum like 
roof, has fan for double burner and barbecue (right, not shown) 
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Here are ways to add an indoor 


garden to an existing home... 


The indoor 
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when you turn it inward to a garden. on ie Bt 

Here are six pages of ideas on how to add this kind of interior — = AS 

garden to an existing house. == mare ~ 

As you will see, the simplest way to do this is to use the space Se Fd 


between two wings; next easiest is to use an L formed by the 
house. You will also see examples of how to get a similar effect 
by placing a garden outside a glass wall and enclosing it with a 
solid wall farther out, and also some ways to let a garden pene- 
trate through a house wall. 
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Screen a space between two extensions of house so several 
rooms can open doors to garden. Here, master bedroom of 
L. Harold Whitaker house, Honolulu, opens to entry garden 


A four-room garden 


Plan of the house above shows 
how one screened enclosure 
works to create a garden to 
which study, entry, living room, 
and master bedroom all open to 
one garden—but each room is 
private from the others. 


Inset into the house walls 


Second-floor plan of the house at 
left shows how a small garden 
inset into walls of a house can 
bring the upstairs a contact with 
outdoors. The garden is open 
overhead, has a sliding glass 
door for access, and draperies on 
all three interior sides for pri- 
vacy and sun control. The grille 
affords some daytime privacy. 


Second-floor garden of house in Pasadena by architects Ladd seinen 
and Kelsey has ivy and palms in containers. Mitered glass en- 
closes three sides; metal mesh grille on fourth side tempers sun 
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CHARLES A. PEARSON Lath and wired glass overhead, screening, wall of hapu (tree fern bark) 
frame the fern and orchid garden of architect Howard Cook, Honolulu. 
George S. Walters was landscape architect for this and house at left 


Adjoining an open lanai 


Note on this floor plan of the house above 
how this garden, though under roof and a 
part of. the indoors, also opens to outdoor 
space of the lanai, through screening. It 
helps to create a dramatic entry, and 
a glimpse of it is an interesting part 
of the view from the living room. 


Garden that’s entirely indoors 


BEDROOM 


Garden skylit by translucent glass continues outdoor 
scene (windows at right) inside living room of Bert 


Sweeting house, Tacoma; Earl Lehr Powell, architect LIVING 
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From the floor plan and photograph, you 
can see how the garden at left differs from 
others we show by not opening outdoors. 
However, its size, and the treatment of the 
walls around it almost as exterior walls, make 
it seem much more like an indoor extension 
of an outdoor garden than just an oversized 
indoor planter. We show it as a remodeling 
idea; consider your climate in deciding 
whether it should open outdoors. 
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The indoor garden idea 








Here are four ways to include a garden as 
part of the room to which it opens. Walls 
of these gardens are: a redwood grille, 
translucent glass panels, insect screening, 
and an extension of the exterior walls of 
the house. Overhead, they are open, 
screened, covered by an extension of an 
interior ceiling, or covered by reed mat- 
ting. Their floors are as varied as those of 
any open garden. 














Garden extends living room to a large area 
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Natural finishes, tatami flooring go well 





A screen will provide shelter 





JULIUS SHULMAN 


Redwood screen gives privacy and sun and wind protection to garden opening beyond 
glass wall of living room in Henry F. Rowen house, Pacific Palisades, California. 
Architect: Josef van der Kar. Landscape architects: Eckbo, Dean and Williams 


R. WENKAM 
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with garden that begins at floor’s edge. 


Note how screening obscures view when sun shines on it; an object in sun beyond a 
shaded part of screen stands out. From outside you can’t see in during day, but you 
can at night when lights are on. Translucent panels close off room for night pri- 
vacy. L. Harold Whitaker house, Honolulu. Design: Dennis, Slavsky & Whitaker 
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‘This garden ts 


screened... 


This house, winner of one of the 1959-60 
A.1.A.-Sunset Western Home Awards, is 
a study in how to include gardens within 
the walls so that all the main rooms open 
directly to screened-in garden space. Even 
when several rooms open to the same 
garden, each room is private from the 
others. 





GARAGE 





BEDROOM] BEDROOM) EATRY 
a STUDIO LIVING 
Floor plan shows how four rooms and entry 


share benefit of rear garden shown at left 
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Sometimes you need only a few container plants for a garden Outside view shows small garden carefully integrated with design 
effect. Here, bedroom and adjoining bathroom share light and of house exterior. Note glass louver panel for ventilation. Archi- 
air of small, private deck enclosed with translucent glass panels tect-owner is Robert Grant, of Santa Barbara, California 


The floor plan below shows how master 
bedroom, dressing room, and bathroom of 
the Grant house work together as a unit in 
which the garden is an important part. 





MASTER 
BEDROOM 











This garden has 


reed overhead... 

















DINING BOY k 
Floor plan shows how wall of house extends 


just a short distance out to enclose garden 
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A few container plants are sometimes enough 
























DOUGLAS M. 





SIMMONDS 


No draperies for privacy or sun control are needed on this glass wall facing small 
enclosed garden off master bedroom of James K. Marechal, Jr., house in Del Mar, 
California. Architect Henry H. Hester designed it with exterior wall of house as 
background. Reed screen overhead protects garden of giant tree fern, Cyperus papy- 
rus, other shade plants from sun, casts pleasing pattern of sun and shade on wall 
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The indoor garden idea 





























Garden of ferns and broad-leafed tropicals, against wood-lou- 
vered wall in background, grows right in living-dining room of 
A. Dudley Child house, Honolulu. Giant hikiee, foreground, 


separates living from dining area. Airliner reading lights set in 
ceiling dramatically light dining area and garden at night from 
same direction as daylight. Design: Dennis, Slavsky & Whitaker 


R. WENKAM 


This ge ‘den 1s dayl it overhead 


This house proves that, with imagination, a shortage of outside space 
or the absence of a view need not keep you from opening up a room to 
a garden. Here, instead of a lanai opening to a broad vista, you see 
a garden room screened in and private but airy and well ventilated. 
The garden space makes the interior seem large and spacious; the 
room gains unusual expansiveness by its upward view to the sky, the 
tree tops, and a towering mountain. 


Louver wall is slanted, for good ventilation even 
during rain. Glass overhead keeps rain out, gives 


Fioor plan shows how living-dining-garden area form nucleus of house view up through tree tops to Diamond Head 
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When it’s time 


These indoor gardens have little in com- 
mon with the once-fashionable steam- 
heated glass conservatory that usually 
housed only exotics. These seem more 
like enclosed but still airy and well-venti- 
lated sections of an outside garden. 


Biggest advantages of enclosure are the 
protection from wind, extreme cold, 
strong sun, and free-wheeling insects. In 
this benign atmosphere, plants that nor- 
mally grow outside become more hand- 
some and lush; and, of course, shelter 
from the elements lets you grow plants 
that you couldn’t grow outside. 


Although most of the plants in these in- 
door gardens thrive with humidity, it’s 
important to provide free air movement 
by means of windows, louvers, vents, 
vented skylights, or sliding doors. Floor 
coverings of brick, gravel, crushed rock 
or coral, or other porous materials are 
preferable to smooth concrete or a simi- 
lar surface that gets slick when wet. 

Following is a partial list of plants you 
might grow if you decide to add a garden 
room to your house. You'll find that most 





to plant... these ideas may help you 


of them are distinguished more for foli- 
age or structure than for flowers. For de- 
scriptions, see Sunset Western Garden 
Book (Lane Book Company, Menlo Park, 
Calif., 1954; $3.95). 

HARDY AND HALF-HARDY PLANTS 
Acanthus (A. mollis). 

Japanese maple (Acer palmatum). 
Aucuba (A. japonica). 

Bamboo. Dwarf and medium height. 
Bouvardia (B. humboldtii ‘Albatross’). 
Camellia (C. japonica and C. sasanqua). 
Natal plum (Carissa grandiflora). 
Papyrus (Cyperus papyrus). 

Fatsia (F. japonica). 

Gardenia (G. jasminoides). 

Chinese hibiscus (H. rosa-sinensis). 
Banana shrub (Michelia fuscata). 
Heavenly bamboo (Nandina domestica). 
Rice paper plant (Tetrapanax papyri- 
ferus). 

TROPICALS 

Elephant ears (Alocasia, Colocasia). 


Queensland umbrella tree or schefflera 
(Brassaia actinophylla). 


Chilean gunnera (G. chilensis). 

Ginger lilies (Hedychium). 

Philodendron (P. selloum). 
Bird-of-paradise (Strelitzia reginae). 
FERNS 

Australian tree fern (Alsophila australis). 
Tasmanian tree fern (Dicksonia antarc- 
tica). 

Smaller ferns: maiden-hair, holly, sword. 
Asparagus fern for hanging baskets. 
BULBS 

Calla (white, golden, and pink species). 
Kafir lily (Clivia miniata). 

Tuberose (Polianthes tuberosa). 

Gloxinia (Sinningia speciosa). 

Begonia (tuberous and fibrous rooted). 
ORCHIDS 

Hardy: Cymbidium; Cypripedium, Epi- 
dendrum. 


Tender: Cattleya,‘ Miltonia, Odontoglos- 
sum, Oncidium, Phalaenopsis. 





This garden opens to the ling room 


A natural place for a garden within the walls is in the space 
formed by two wings of a house. You then need to add a mini- 
mum of screening or other overhead material and wall or fence 
to enclose it. Actually the garden pictured below is just one of 
several gardens integrated into this house. 





Living room opens toward private, screened garden. Master bedroom, 
beyond, also opens to garden through sliding glass door. Two plastic 
panels overhead keep rain off walls. Note concrete paving circles 
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An espaliered southern magnolia covers the wall on the left. 
On either side of the pool are philodendrons, while callas grow 
behind. Gravel covers the ground between the concrete circles. 
A pleasant feature of this enclosed garden is the ease with 


which it can be maintained. 





Fountain, pool are focal points. Oak tree shades garden from 
Western sun. This is view from hall gallery. Design: John 
Matthias, for Edward Starbuck, Jr., Montecito, California 


WILLIAM APLIN 
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ENTERTAINING IDEA: 


The cooperative gourmet dinner 


A new kind of good cooks’ sociable is catching 
on in the West. Its purpose is adventurous 
eating...and sometimes, literally, dining like kings 


A new kind of sociable keeps cropping up 
among Western couples of our acquaint- 
ance. It certainly isn’t the sort of thing 
our grandparents did for fun, but some 
Westerners today get a huge kick out of it. 
To test your aptitude for this activity, 
let’s try a 10-second test. Check the one 
(or more) of the following that best de- 
scribes you at a dinner party: 

1. 





Enjoy talking and listening 
to the conversation. 
2—Get most satisfaction from 
the eating and drinking. 
3.——Like it best when the foods 
offer new taste experience. 
If you checked number 3, the gourmet 
club is for you and it doesn’t matter 
whether you checked anything else or not. 
If you checked only number 2, you should 
make an agreeable guest of such a group. 
If you checked only number 1, you would 
undoubtedly be a charming fellow to have 
around, but you might become bored by 
the extensive food talk that goes along 
with this particular activity. 
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The cooperative gourmet dinner calls for 
people who are eager for adventurous 
eating. The Western groups we know like 
to plan a whole evening around very good, 
very fancy, or unusual food. (As one man 
put it, “We organize for the common in- 
terest of preparing foods other than every- 
day kinds.”) But aside from this one 
common interest, they seem to differ 
widely in organization and operation— 
and that’s a good point to remember if 
you ever help found such a group. 

For example, we know of three couples 
in which the wives have the strong inter- 
est in food, so they plan and cook the 
occasional cooperative gourmet dinners 
that their husbands also enjoy. In another 
group, the three men are the kingpins, and 
each takes his turn at doing all cooking 
and all cleanup. Several groups of various 
sizes have husbands and wives share 
duties more equally, with one or two 
couples hosting each party. In still an- 
other group, one man is permanent head 
chef who plans the menu, orders the 


ingredients, and puts all guests to work 
on the cooking. 

There’s some play-acting fun in these af- 
fairs, too, don’t forget. The idea is: “To- 
night we may dine like kings, or well-fed 
countrymen, in any country of our choice, 
and in any period of history.” 

Now, if this sort of enterprise appeals to 
you, here are words of advice from groups 
we have interviewed and observed (in 
Seattle, Corvallis, Sacramento, San Fran- 
cisco Bay Area, Bakersfield, Southern 
California, and Honolulu): 


ORGANIZE WHOM? 

All agree that a common interest in food 
is all-important. (“Our group is made up 
of good friends, but when I think of new 
members, I think first of interest in food, 
and second of congeniality.”) Some insist 
that: (1) both husband and wife should 
be actively interested in food, and (2) 
both should have an adventurous, ex- 
ploratory attitude toward food. 


You shouldn’t necessarily organize your 
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closest friends. (“Some good friends may 
be dieting.” . . . “If any are bored with 
food as a subject for exciting conversa- 
tion and experiment, this might spoil the 
fun for the real enthusiasts.”) 


HOW MANY? 

All the really well-knit groups ranged in 
size from 6 to 12, total membership. 

The larger groups tend to be organized by 
people who like to make these parties 
really all-out productions—and who have 
larger houses. (““Most families have serv- 
ice for 12, and their houses can seat up 
to 12 fairly comfortably. If you have only 
three dinners a year, each can be shared 
by two couples.”) 

Some preferred a smaller group for quite 
practical reasons. (“Most families in our 
age group don’t have facilities to accom- 
modate such a large crowd.”) Others had 
differing ideas about the character of 
these affairs. (“Twelve is too many for 
good. general conversation.” . “You 
should never have more than eight. Then 
the food gets to be ‘quantity’ and can 
never be quite so specially prepared. 
Icing of salad and heating of dinner plates 
becomes too complicated, and you’re 
likely to get shoddy about those special 
details.”) 

In one group of six, it is standard prac- 
tice for the hosts to invite one extra 
couple. (“At each dinner you meet some- 
one you usually have not met before. 
Friends of all three couples are eagerly 
awaiting their turn to be guests of our 
Gourmet Club.”) 

Another sixsome favors inviting an extra 
couple to future dinners. (“It’s fun to hear 
their ideas, too—and to show off a little.”) 


HOW OFTEN? 


All these groups meet at least once a year 
but no oftener than once a month. They 
probably vary more in this respect than 
in any other. 

The “meetin’est” group has gathered on 
the second Sunday evening of every 
month (except the three summer months) 
for the past year and a half. All six mem- 
bers have attended every dinner, and they 
see no reason ~why their same schedule 
shouldn’t continue indefinitely. 

Another group (the “Cuisine Cousins”) 
has been organized for nine years and 
holds about eight meetings a year. (“Two 
of these are different from the others: A 
New Year’s Eve party, with the early 
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“The whole meal from one national cookery.” These menus from the scrapbook of the 
“Cuisine Cousins” indicate group’s wide range of international eating in past 10 years 


evening given over to the development of 
interesting new hors d’oeuvres and ap- 
petizers, followed by a light buffet supper 
at midnight; and a four-meal program in 
the residence of one of the members at 
Lake Tahoe, from a Saturday lunch 
through Sunday dinner.”) 

Two groups, purposely leaving enough 
time between parties so that each will be 
fully appreciated, both schedule only 
three a year: in February, in May or 
June, and in September or October. 


And some groups, of course, merely meet 
“ ” 

now and then’”—whenever the mood 
comes over them. 


OPERATION PLANS 

It is striking how many of these groups 
report perfect or near-perfect attendance 
at their dinners. The interest is high 
enough that no one wants to miss, and 
dates are scheduled three to six weeks in 
advance to make sure no one has to miss. 
Some block out tentative dates a whole 
year in advance. 


When two couples are joint hosts, an ad- 
vance planning session is mandatory. On 
the day of the party (Saturday is most 
favored, by far) joint hosts in one or- 
ganization always meet in the forenoon. 
With their children taken care of for the 
day, they decorate the house, finish last- 
minute shopping, and do the cooking. 

Should there be any limit on costs? One 
group that meets three times a year has 
set a top limit on spending: no more than 
$10 per couple on all food and drink. They 
felt some such rule was desirable to keep 
each set of hosts from spending more than 
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the last ones in an effort to make the 
parties better and better. 


However, all other groups we interviewed 
were less enthusiastic about such a rule. 
(“We do not set a limit. Our most ex- 
pensive dinner cost $70 for 12 persons.” 
. “We average $3.50 per person.” 
“We have no limit on the amount. That 
would seem to take away the emotion 
that comes with creative and imaginative 
cooking. Makes it club-ish.”’) 
All indicated that for full appreciation 
of the food, it’s desirable to serve no more 
than two drinks before dinner. But rather 
than set this as a limit, they preferred in 
general to call “time” simply by schedul- 
ing dinner for a definite hour not too long 
after guests have arrived. 
A sit-down dinner, rather than buffet 
service, is the preference of the majority. 
This means best linens, fanciest silver- 
ware, candlelight, and a quality of leisure 
we tend to associate with the past more 
than with our own lives. Some strive for 
the atmosphere of a fine, sophisticated 
restaurant. Others prefer something more 
intimate. (“Our parties stress good food 
and purposely taking a long time at din- 
ner. There’s almost a ‘family’ feeling in 
careful preparation of good food for your 
favorite people.”) 


SAMPLE PLAN 

One group of long standing has a pro- 
cedure that has shaken down pretty well 
over the years. It’s a highly individual 
plan, but you might like to copy some 
parts: 


“The menu for the occasion is prepared 
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“The dinner served to Josephine and Napoleon on some famous historical occasion” 
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Gourmet dinners... 


“Everybody works”’ 


by the ‘Chef de Cuisine’ and a copy of the 
menu submitted to the “‘Sommelier’ and 
to the hostess so that the proper china, 
crystal, and linen will be ready. Indi- 
vidual recipes are typed on cards and the 
necessary ingredients purchased (by the 
Chef) and taken to the meeting. The time 
of assembly varies according to the items 
to be prepared, but is customarily about 
4 o'clock on Saturday. 

“The Chef arrives shortly in advance of 
the other members and sets out ingredi- 
ents for each of the items on the menu 
separately. As the members arrive, they 
are given the recipes for the items they 
will prepare. Everybody works. 

“When the Sommelier receives the menu, 
it has been customary for him to arrange 
for a souvenir menu. These have varied 
considerably according to the type of 
meal. Of course, it is also customary for 
the Sommelier to purchase the proper 
wines and to see that they are served 
properly. One of the members acts as a 
cashier or treasurer and collects from all 
members, on a proportionate basis, the 
cost of the particular meal. Dinners are 
usually served at 7 o'clock.” 


AFTER THE FEAST IS OVER 2. 


Some time after 11 o’clock comes the 
final phase, the cleanup. Who does it? 


Often it’s the host couple. In one group 
already mentioned, the host does it alone. 











“Leaves dishes till following morning, 
when the two host couples meet” 


(“This is the gals’ day off.”) The every- 
body-pitch-in system is still practiced in 
some groups, although some members 
prefer to do the job themselves (much 
later) rather than break into the elegant 
mood of the evening. (It’s about this stage 
that some hostesses, in particular, speak 
wistfully of how nice it would be to have 
help in the kitchen both during and after 
these parties.) One group just leaves the 
dishes till the following morning, when 
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the two host couples meet for breakfast 
before wading into the job. 


MENUS 

Some groups issue elaborate invitations. 
They may announce the theme, if there is 
one, but the menu is always something of 
a surprise to most of the guests. It’s 
bound to be, because the aim of these 
affairs is to eat something new. And that 
means usually the food of foreign coun- 
tries. (“Our menus have been 90 per cent 
foreign.’’) 

Sometimes it may be a menu chosen gen- 
erally from the international cuisine domi- 
nated by French influence. Another popu- 
lar idea is to choose the whole meal from 
one national cookery (perhaps German, 
Swedish, Greek, Armenian, Chinese, or 
Japanese). 

One inexhaustible source of menu ideas is 
historical—the dinner served to Josephine 
and Napoleon on such-and-such occasion. 
Or it could be modern history—a dinner 
served by (or to) a famous gastronome 
of our day. On this general line, one group 
wrote Mrs. Eisenhower requesting the 
menu for a dinner at which Queen Eliza- 
beth and Prince Philip entertained the 
Eisenhowers in Washington. She sent the 
menu and it was duplicated at the group’s 
next meeting. 

Next to the choice of guests, the choice of 
foods to be served has a great deal to do 
with the longevity of cooperative gourmet 
groups. As some groups have found out, 
it is possible to make your guests down- 
right uncomfortable if you have too much, 
too elaborate, or too rich food. 


Here’s the general formula of one group: 


@ One absolute show-stopper dish of a 
type you'd never usually make for a reg- 
ular home dinner. 

®@ Two or three “Sunday dishes” (the kind 
you'd serve company). 

®@ The balance of the meal just very good 
but simple dishes. 

One dissenter speaks up. (“We give no 
particular attention to the nutritive value 
of the food; you get that every day. Most 
every dish—from salad to main course— 
has been of the show-stopper class.’’) 
But there are more spokesmen for the 
majority viewpoint. (“Often the soup, 
salad, and hors d’oeuvres are not espe- 
cially original or gourmet-ish, just terribly 
good old standbys that never become tire- 
some. Of course, the green salad might be 
picked up a little by hearts of artichoke 
or some such. We sort of skip over the 
breads, potatoes, gravies, and extra veg- 
etables, except a small green vegetable as 
needed to balance out the meal.”’) 


FUN AND FRILLS 

The possibilities are so numerous that 
we'll merely enumerate some of the trim- 
mings and the extras that have enlivened 
gourmet group occasions: 


A menu tacked on the door . . . Costumes 











“Rented some Toulouse-Lautrec 
posters from a library” 


for the hosts, or everybody in costume 
... Music to fit the mood . . . The taking 
of movies and slides . . . Scrapbooks, and 
the showing of pictures taken on past oc- 
casions ... Tables, stemware, or anything 
else, rented especially for the occasion 
. .. Not only a menu but also a sheet of 
recipes at every place ... Very fancy dec- 
orations (for a French dinner one group 
rented some Toulouse-Lautrec posters 
from a library) . . . The buying of one 
special menu item already cooked (one 
group asked a well-known restaurant to 
send a recipe for the thin pastry called 
baklava and got not only the recipe but 
also enough already-baked baklava to 
feed the party of 12). 


AFTERTHOUGHTS 

Although all these groups concentrated 
on dinners, several have considered 
branching out to do a breakfast or brunch 
occasionally. 

The same groups that enjoy eating their 
own best cooking would, of course, enjoy 
dining together at an outstanding restau- 
rant. This is easy to arrange if you take 
the trouble to call the restaurant, let it 
be known that you are a gourmet club, 
reserve a date a month or so in advance, 
and request a special menu or concentrate 
on the specialties of the house. 

After talking about her group’s activities, 
one member commented, “I think after 
this we will keep a record of the menus; 
they might be very useful later for filling 
in a good menu for a party when the 
cook’s imagination is all dried up.” 

In addition to the fun of the parties, 
many of the gourmet group members feel 
they have gained something more prac- 
tical. One says that these dinners have in- 
creased her perception of food in general, 
have given her a new incentive for prow]- 
ing restaurants and markets, and have 
made her a better cook with the result 
that her family is eating better and more 
interesting food. 

Several couples say that as a result of 
their gourmet club stimulus, they now 
give better parties when they entertain 
on their own. 
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Fiat prices start as low as $1098 at port of entry, New York. The Fiat 600 shown is priced at $1398 p.o.e. 18 models to choose from, sales and service everywhere in the U.S. A. and Canada. 


COSTS MORE TO PARK THAN DRIVE 


Parking meters can eat up quite a few dimes every 
week. But the Fiat 600 uses less than a dime a day 
to wheel you all around town. 


Now this may sound like a strong claim we'll admit, 
but there is no disputing facts. The fact, for example, 
that Fiat delivers a steady 40 miles to 
a gallon of regular gas—operates for 
less than a penny a mile. 


And this fact. That the Fiat 600 carries 
a price tag that is actually over $200 
less than comparable models of the two 
leading French and German imports. 


CARRIES YOU IN STYLE FOR 





And this fact also. That Fiat’s low price includes 
whitewall tires, heater, electric windshield wipers, 
windshield washers, turn signals, leatherette interiors 
and fold-down rear seats. 


Really, how can you go wrong? If you’re looking for 
a car that you don’t have to fiddle with, 
that’s fun to drive and a breeze to park, 
that packs more zip and sparkle than 
a batch of Chinese firecrackers, the 
answer is Fiat—in spades. 


And think of all the money you'll save! 
You could end up a millionaire! 


LESS THAN A PENNY A MILE 


Fiat Motor Co., Inc., 500 Fifth Avenue, New York 36, New York « For overseas delivery or rental, see your nearest Fiat Dealer, travel agent or write to the Fiat Motor Company: 


NOVEMBER 1960 
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The Changing Western Home 





News and ideas for Western 
home owners and home planners 








Built-in vacuum cleaning, wet and dry 
You can use the newest central vacuum cleaning system (see 
The Changing Western Home in the May 1958 Sunset) for 
scrubbing floors or windows as well as for ordinary vacuum 
cleaning. A pump and water produce the suction. Collected 
dirt and water go down the drain, so you get no dispersal of 
dust in the air and have no dust bag to empty. Cost of the 
power unit, controls, tubing, and four room outlets is about 
$375 in the West, not installed. Among extra tools is a squeegee- 
and-sponge mop that sucks water to leave a dry surface. 


ete. core 
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Kitchen without cabinets 
For neatness, to avoid high reaching, and so several people can 
work at once in kitchen of house on page 112, all storage is in 
drawers or on perforated hardboard on walls. Here you see one 
of two counter-top cooking units and plug-in appliance center 


Book review: How new is modern? 
Five California Architects, by Esther McCoy, with a section 
on the Greenes by Randell L. Makinson (Reinhold Publishing 
Corp., 430 Park Avenue, New York 22, 1960; $10). 
If you’ve come to take the “modern” house for granted, just 
read this rediscovery of the great innovating Western archi- 
tects Bernard Maybeck, Irving Gill, Charles and Henry 
Greene, and R. M. Schindler. The book provides illuminating 
perspective on the work of the men who developed an in- 
digenous Western house form “whose virtues of plan, orienta- 
tion, temperature control, and direct use of materials were to 
influence a whole later school of architecture.” 
The list of their innovations is long; the dates are astonishing. 
Maybeck, 1895: “Living rooms opened to protected gardens, 
or on the west to pergolas. When the wall separating dining 
from living room was removed, all Berkeley was shocked.” 
You read not only of major structural and design advances, 
but also of such fascinating if lesser developments as roll-away 
glass walls, an electric range built into a kitchen counter with 
separate wall oven (Maybeck, 1923), a garbage disposer and 
central vacuum cleaner (Gill, 1907), an A-frame mountain 
cabin (Schindler, 1934). 
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Fireplace facing of aluminum siding 
Handsome fireplace facing in house shown on page 112 is 
pre-finished industrial aluminum siding (same as used on roof). 
Built over an air-circulating form, its cold air inlet is under 
cantilevered hearth; warm air outlets are cut in corrugations 


Oil-painter’s caddy 

If you like to do oil painting but have no convenient place to 
leave materials out, take a tip from one Sunday painter. He 
used a night table on casters that fits in a closet (you could 
use a tea cart). Below, he keeps materials and paper towels for 
wiping brushes. On top, he unrolls waxed paper to form a 
palette surface which he.simply throws away when he is 
through. He placed eyelets on the tips of his brushes and 
hangs them on hooks along one edge, so he can put down a 
wet brush without mess. 


DARROW M. WATT 





Mailbox with a sliding door 
Here’s an unobtrusive mailbox. It is 14-inch redwood, and 
measures 8 by 10% by 12 inches. Box is 3 feet off the ground 
on 2 by 3 frame. Door (14-inch plywood) slides in track 
rabbeted in 1 by 2 frame around opening. Pottery wind bell 
also by owner, sculptor Everett Turner, El Cerrito, California 
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Q Since we live in the temperature-temperamental Cascade Mountain area, what 
kind of blankets would you recommend as appropriate Christmas gifts for some 
of our friends and family? 


Chatham’s finest quality blankets make luxurious gifts and they are per- 
fect for your climate. For example : 100% wool priced at $11.95 to $19.95; 
100% Orlon® acrylic at $11.95 to $13.95; 100% Acrilan® acrylic priced 
at $11.95 to $19.95. Or Chatham’s luxury blend Purrey® blankets, from 
$10.98 to $17.95. From Chatham’s variety of feminine and masculine 
colors and floral prints, you can choose a blanket to please every taste. 


What is a practical blanket I could give to a friend who would be using 
it in his rustic mountain cabin? 


hatham’s exclusive Purrey blend of 75% rayon and 25% Acrilan® 
acrylic gives outstanding wear and comfort. It has a double construction 
for warmth without weight—just right for cold nights. It’s easy to care 
for—washes wonderfully; is mothproof and non-allergenic. Available 
in a smart selection of solid colors. 





My sister, an inveterate garden lover, had her home built around the } 
indoor garden plan—even the bedroom opens onto a garden patio. What | 
blanket would match her personality and the decor of her home? ~“. 


of of Chatham’s floral print blankets at $13.98 would bring a garden’s 

charm right indoors. For instance, our new “Rose Romance” shown 

m here, would give her bedroom the delight of roses blooming. As a Christ- 
mas bonus, we suggest a matching solid color Purrey blanket for the y 
foot of her bed. This mix-and-match combination creates an unusual 
decorative touch. 





I want to give a king-size Christmas present in the form of a king-size 
blanket. Do you have one? 


Of course, Chatham is aware of this West Coast-trend and has king-size 
blankets in many fibers: either 100% wool, 100% Acrilan® acrylic or the 
famous Purrey blend. This 108" x 90" size will fit the extra-large Holly- 
wood bed; and used sideways, it will completely cover twin beds with a 
single headboard. In fact, Chatham blankets are available in every size 
you’d want—twin or single bed size, 66" x 90"; double-bed size, 80" x 
90"; practical size, 72" x 90" for twin or full-size beds. There is also a 
complete line of Baby Chatham Blankets for the nursery. 
ROSE RING $9.98 





KING SIZE PURREY $17.95 





QO Where can:I buy Chatham blankets? 


OA Look for them in leading stores and fine blanket departments, or write 
to Chatham Manufacturing Company, Elkin, North Carolina, and we 
will tell you where. 
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Chatham Manufacturing Company, Elkin, North Carolina, makers 
of fine fashion fabrics for men and women and baby blankets, too. 


R. WENKAM 


Special raised shelf allows plants to be 
seen from inside. Overhang protects win- 
dows from sun’s glare and driving raen 


For storage along 
a window wall 


In a small house, usable wall space is par- 


storage. and a wide view. 

The floor of the living room was laid to 
within a foot of the exterior window wall, 
leaving the ends of the supporting floor 
joists exposed. Over this open joist work, 
storage cabinets. supported by the studs, 
were raised above the floor level, and 
the resulting open spaces were screened 
against insects. Above the cabinets, glass 
extends to the ceiling. 

The architect was Harry W. Seckel, for 
the L. F. Blodgetts, Honolulu. 


Cabinets have touch latch doors, book 
space above; run full length of living 
room. Sereencd vents provide fresh air 
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Ampex 


THE AMPEX CONCERTO 


At stores wherever 
fine music is sold 


ARIZONA 
Phoenix: 


Audio Specialists 333 E, Camelback Road 


| High Fidelity Sound Systems 1809 E.McDowell 
ticularly important. This living room | 
wall provides good ventilation, extensive 


CALIFORNIA 
Alhambra: 


Berry and Grassmueck . 141 W. Main Street 


| Anaheim: 


Langsons . 
Arcadia: 
Arcadia Music Mart 
Bakersfield: 
Booth’s . 

Beverly Hills: 
Beverly Hills Music Co. 
Burlingame: 

Sterling Sound 

Canoga Park: 

Penny Owsley Music Co. 


Broadway Shopping Center 
21 E, Huntington Drive 
2020 “H”’ Street 
456 N. Rodeo Drive 
275 Primrose 


22011 Sherman Way 
Castro Valley: 

Calbar Music Center 3223 Castro Valley Blvd. 
Chico: 

High Fidelity Mart . 
Costa Mesa: 

House of Harmony . 


120 Broadway 


1817 Newport Blvd. 
Downey: 
Langsons 11044 Downey Avenue 
Fresno: 

Stephenson-Bradford Music Co, 628 W. Olive 
Fullerton: 

Turntable Hi Fi, Inc. . 
Glendale: 

Glendale Music Co.. 238 North Brand Ave. 
Medico Electric Labs 1111 E. Chevy Chase Dr. 
Penny Owsley Music Co. 930 N. Brand Ave. 
Hollywood: 

Ralke Company, Inc. 


727 N. Harbor Blvd. 


849 N. Highland Ave. 
Lancaster: 
Loewen & Sons 755 West Lancaster Blvd. 
Long Beach: 
Humphrey's Music Co. 
Los Altos: 

Audio Center 


130 Pine Street 


293 State Street 


CALIFORNIA (continued) 
Los Angeles: 
Penny Owsley Music Co. 3330 Wilshire Blvd 
Penny Owsley Music Co, 718 W. Seventh St. 
Monterey: 
Lloyd Day Radio . 
Oakland: 
Breuner's 
Palo Alto: 
Campus TV & Radio Shop 
Pasadena: 
Berry and Grassmueck . 
Redondo Beach : 
Griffey Electric Sales 
Re ‘eda . 
Salmacia Music Co, 


247 Del Monte 
2201 Broadway 
109-10 T&C 
927 E. Colorado St. 
212 South Pacific 


18323 Sherman Way 
Sacramento: 

Breuner's . . . . 6th and “K”’ Streets 
Handy Andy TV & Appliance . 2620 Fulton 
Salinas: 

Gadsby’s Music Company . 342 Main Street 
San Bernardino: 

Braviroff Piano & Music Co. 
San Diego: 

Borgen’s Music Company . 


1168-70 °'E” St. 


700 Broadway 
San Francisco: 

Allen Doran Company Pacific at Polk Sts. 
San Jose: 

Town & Country Music Ctr. T&C Shopping Crr. 
San Leandro: 
Fadda’s TV . 

San Pedro: 

Bowers Music . 
Santa Ana: 

House of Harmony 


1732 East 14th Street 
810 South Gaffey 


No. 5 Fashion Square 
Santa Barbara: 
Jerry's Stereo-Vision 1968 Cliff Drive 
Sierra Madre: 

The Music Shop 
Stockton: 

Stockton Music Studios 


43 North Baldwir 


1720 Pacific Ave, 
Van Nujs: 

Penny Owsley Music Co. 6830 Van Nuys Blvc. 
Vista: ; 
TV Craftsmen . 
Walnut Creek: 
Stevenson Electronics . 


516-18 East Vista Way 


1531 Locust Street 
Honolulu: HAWAII 
John J. Harding Company, Ltd. 1514 Kona St. 


IDAHO 
Rt. No. 2, North Hiway 


Idaho Falls: 
P.K.’s Electronics . 


OREGON 
340 S. W. Fifth Street 


Portland: 
Oregon Hi-Fi . 


Seale: WASHINGTON 
Twentieth Century Sales, Inc. W.1021-1st Ave. 


The Concerto console has just been added to 
the famous line of Ampex stereophonic high 
fidelity. It supplements other fine furniture 
models in authentic contemporary and period 
styles and finishes. Components, portable tape 
players and recorders also available. Ampex 
prices from $350 to $2,600 in the U.S.A. If 
a dealer near you is not listed, consult the 
yellow pages of your telephone directory or, 
if you prefer, write: Ampex Audio Company, 
1020 Kifer Road, Sunnyvale, California. In 
Canada: Ampex of Canada Limited, 1458 
Kipling Avenue North, Rexdale, Ontario. 


SUNSET 





+ 


Kit Ree 


ns 
o Fhetan ¢ 


» 


+ oe 


RRP RE op one: 
a Pee oe 
— 

Et ceieenen aie 


eke RN? I 





p> = aR 





= orgie de, 


ee ee ee 


es 
a an 





In this library, listening is a part of learning. Notice how those learning 
to play turn their heads in response to the music. They're studying by 
listening to the Ampex Concerto, a console full of melody and variety. 
There's a tape recorder and player for teaching, making family souvenirs, 
and listening. There’s also a record changer and regular and FM radio. 
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All these sources reveal unexpected pleasures in high fidelity. In: con- 
ception and execution, an Ampex is without acoustic and artistic peer. 
The Concerto: $1450. Ampex stereophonic sound speaks for itself and for 
the world leader in magnetic recording. Ampex Audio Company, 


aoe eee > | AMPEX | 
Sunnyvale, California —a division of Ampex Corporation. ———+ 


Ampex 


At home wherever music lives 
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Semi-polished Lazy-Susan is two fect in 
diameter, sits flush with top of the table 


Lazy-Susan in center of octagonal oak 
table: 34-inch agates set in a cement 
grout, then polished. Owner-designer is 
John Kapel. For a refresher course on 
terrazzo technique, see A do-it-yourself 
terrazzo floor, in September 1958 Sunset 


Small projects or bog ones... what about terrazzo? 


In scouting new Western house designs and ideas, we have 
observed increasing use of terrazzo for wall facings, fireplaces, 
and table counter surfaces, as well as for floors. 

We have also discovered readers who have taken hand-crafted 
pieces to terrazzo shops for grinding and polishing with hand- 
some results. The terrazzo process reveals in many pebbles 
unsuspected inner form and color. 

We decided to find out just how difficult a technique this is. 
In talking to terrazzo firms who specialize in large-scale cus- 
tom-crafted pieces, we found them willing to take smaller 
individual pieces for polishing as long as it is understood that 
a small piece may sit in the shop for a few days until a polish- 
ing machine is free; that the price is rather high (the firm’s 
equipment and labor are expensive); and that you may be 
disappointed in the results (if the stones aren’t firmly held by 
the concrete, they are apt to pop out in the grinding process). 
Most terrazzo shops charge approximately $6 an hour plus 
the cost of the grinding stones. The job may take three to 
four hours, depending on the hardness of the materials. Rocks 
that you pick up on the beach, for example, are often agate, a 
hard stone, and will take longer to grind. Most shops will 
handle marble chips and limestone (available at terrazzo sup- 
ply and some garden shops); not all will handle quartz minerals 
or glass. Manufacturers of pre-cast terrazzo tile flooring usually 


Textures possible in stone and concrete: (left to right) rough; 
tumbled or semi-smooth; semi-polished; and highly polished 
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Fireplace facing designed by architect Henry Hill. Taffy-col- 
ored Mexican onyx chips, set in concrete squares, semi-polished 
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Which securities 
should you buy? 


This is a question we /ike to answer. Not that it’s always 
easy. But it’s the best way we know to demonstrate 
the difference in our service and our value to you. 


The answer starts with research, a continuous and vital 
operation at Dean Witter & Co. We think it’s impor- 
tant enough to spend hundreds of thousands of dollars 
annually to find the best answers. Our 72-member 
research team is one of the largest in the industry and 
it’s available to you — through our Account Advisors. 





Values change, and it pays to select investments with 
just you in mind — your objectives, financial require- 
ments and living habits. 


If you want professional help specifically designed for 
you alone, based on thorough analysis, we can be of 
practical help...we can suggest which stocks or bonds 
you should buy. Why don’t you contact an Account 
Advisor today at one of our 32 Western offices? Or, if 
you’d like more information about our firm, its policies 
and the services available to you, write for our 24 page 
illustrated booklet, “Working for You at Dean Witter.” 


DEAN WITTER. & Co. 


Members New York Stock Exchange « Pacific Coast Stock Exchange 


45 Montgomery St., San Francisco + 632 South Spring St., Los Angeles 
440 Washington Building, Seattle » 220 Equitable Building, Portland 


32 Western offices serving investors in Arizona, 
California, Hawaii, Nevada, Oregon and Washington 


SOUND INVESTING FOR BETTER WESTERN LIVING 
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ORGAN-JONE slamads 


om color-cued to you ! Are you calm yet deep? Then let 


Spread shown, delphinium blue 


exotic blue tell fathoms about you. Start with Morgan-Jones’ new, rich- 
textured cord, “Rattan.” Add the most unique accessories you can find. 
Pre-shrunk, no-iron. Also white, antique gold, olive, pink, sand, ruby, 
yellow, beige, copper, lilac, mocha, willow green, 


blue mist. Only $11.98 at stores listed opposite. MowganJonen 


Master weavers with modern ideas 
404 FIFTH AVENUE, NEW YORK 18. N.Y. 

















RATTAN 
bedspread 

at these and other 
fine stores: 


: ARIZONA 
i eri bch eke ae bes bs 84> ....Korrick’s 
es ey Seer eee ee Oe Sere . . Steinfield's 
= , CALIFORNIA 
’ Y Ancheim........... Homemaker's (Brookhurst Center) 
eg Eee ee ee ere, Hinshaw's 
ET wc hAlany oa tp aha 46 wre 6-0 0.0/0.4 wake ob tls Rhodes 
I: 7054 habe hS0 dbp cd 60.9500 Koreas ys . . Rhodes 
NE Ney os. de dh bee ERAS ek vends J. M. McDonald Co. 
PO cls Sraneehsinpn eegsegaves 50's Rhodes 
RS bk xt I6S 560 0's dd iba < H. S. Webb & Co. 
ROE CN 0s 0.5 4 0.0% cob d0.b gee seca cece Walker's 
Pe Ce Lbs s6.965 00d-0n Barker Bros. & branches 
S Je ve re ey: Bullock's 
i IE. ona ocnncsesiosiin sv . .Rathbun's 
Ockland TeaeEt cus bOU dass Rhodes 


Ontario J. M. McDonald Co. 





DS ccbépdheése cs veiec ha Lieberg's (all stores) 
re. eile gh eewst net .Orange Belt Emporium 
estas pn beckwed see asec ke Rhodes 
TR. . 556% eS aes cs 0vcwnse ; Macy's 
DN Su dclcccccecveccsseese J. M. McDonald Co. 
PE RSs ov cedeccootevssacccs . . Trenwith's 
DEED cc doscedconcovbe's cn J. M. McDonald Co. 
sé '60 0. bw s'00 & » o't 0006 6 0<¢.0,8'0 Fedway 
Dt ShonSk éerharedecn Veen baa dwe-es Hinshaw's 
COLORADO 
NN EEE A am PTH SY Hibbard's 
DE oe ke 0 sheavees wearer ocean Denver D. G. Co. 
et ha oaks ated dine ode ae .May—D. F. Co. 
ORES cc! eer State Dry Goods Co. 
Ds 6b 6b Sand eee saa avedsive ..Manvel's 
sh cdnwoenewetas enn s ceca thnen 0% Crews-Beggs 
IDAHO 
EE A ee eee Idaho Dept. Store 
nS) Scodvaeubheh bbe ie reades Idaho Dept. Store 
ED. <5 Gd NS das ven bake onde Petersen's 
Se eS wh oe we neh Fargo-Wilson-Wells 
D> terscdbeogncadscctbadcnt Idaho Dept. Store 
MONTANA 
PUTA. ES uo o'dneio Bh couks aus Were Cole's Dept. Store 
nC ca... ag GR woe Sewae ues het The Heart Albin Co. 
RL 4 as ds ld-demee & 2 6 cane pnt Chambers-Fisher Co. 
RL a 5 a Wadidedo >» o.0<3 Buttrey’s Dept. Store 
REE re Oe ara pe Missoula Mercantile Co. 
OREGON 
Se eee Lloyd's Downtown 
SEES Dulnh S Uph.acnke.c'vecepecs us Meier & Frank Co. 
DEE SRP OUY dae db n.cc 606 sd0etads . Rhodes 
Ds nat Gls bb eseu gues eke snat Meier & Frank Co. 
UTAH 
RNS: Gia ytd o's 04.500 6 ame Ose din Bon-Marche 
DET. Gb asthe eb esbeseu ss oer Dixon-Taylor-Russell 
Oe MOEN. coos cocclee s.vl an De soaewes Averbach's 
See GI RN reeset de tsves<vcomrdur cee ZCMI 
WASHINGTON 
SN xn 5 wo kewowe nepal G. A. Pearson, fic. 
RNA 3-<. ow ccie'l uc cee dee ebb eau .Woahl's, Inc. 
PONT 56006 0insceuioot cs Bremer's Dept. Store 
ON Ach ow-9 cosa thd kvw ae < cee Cee Wellworth Co. 
IR TS oe bs . .Caton's Linen Shop 
EERE Se ee ae - Frederick & Nelson 
ee : Rhodes 
WYOMING 
Casper Casper Commissary, Inc. 
EL awicbeebcdees cot clecmas The Fashion 
Sheridan Steven's Fryberger & Co. 
VujanJoncs 
404 FIFTH AVENUE, NEW YORK, N. Y. 


Fossil-bearing beach rock, sliced by lapi- 
dary, set in 2 by 5-foot bed of wet magne- 
site; polished for 3 hours. Owner-designer, 


Mrs. William P. Cregar, Stanford, Calif. 


have machinery set up to handle one or 
two-foot squares. If your piece meets 
these specifications, the price will be lower 
than otherwise. 


MAKING A TERRAZZO PIECE 

When preparing a piece to be polished 
be sure to keep the surface level and set 
the stones deep enough so they won’t be 
pulled out during the grinding process. 


The Lazy-Susan on page 128 and the 
coffee table shown above were done as 
craft projects and taken to a terrazzo 
shop for polishing. You could also make 
insets for a patio table, or a garden wall 
plaque. Here are directions: 

Prepare a 144-inch-deep form by nailing 
wood strips on edge to a plywood base. 
Soak the form in motor oil or coat it 
with sealer to prevent the wood from 
absorbing moisture and sticking to the 
concrete. 

Lay out the design in reverse on the ply- 
wood with the flat surfaces of the stones 
face down. Mix the concrete grout: 2 
parts aggregate (fine plaster sand) to 1 
part cement. Add water until you have 
a soft paste that stirs easily, but isn’t 
runny. (Remember the proportion of 
water to cement is the important factor 


DARROW M. WATT 





High polished marble and quartz chips; 
white, gray, black, in brass-framed blocks; 
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designed by Theodore and Lois Overlach 


in its bonding quality.) Pour on a layer 


of concrete and press it down carefully 
with a hand trowel so as not to disturb 
the pattern of stones underneath. Rein- 
force the concrete by emplacing a piece 
of chicken wire cut to the same size and 
shape as the form; then build up the 
concrete to 114-inch thickness. Level off 
the top, cover the form with burlap, and 
keep it damp for two days. Remove it 
from the form and let it cure for about 
two weeks. The slower the concrete dries, 
the stronger it gets. The ideal curing pe- 
riod is four weeks, but after two it can 
be polished. 

For a semi-polished surface, the cured 
slab is ground on the terrazzo machine 
with a set of coarse stones, then polished 
and buffed with finer stones. For a highly 
polished surface, the slab is removed at 
the end of the coarse grinding; pockets, 


HANS BRADY 
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Tumbled pebbles set in concrete form an 
unusual facing for a built-in barbecue 
and spit. Architect was Joseph Esherick 


and spaces between the stones are filled 
with grout, then leveled and allowed to 
cure for another week. Finally the surface 
is polished again to a high gloss. Terrazzo 
should be protected with a paste wax. 


TERRAZZO YOU CAN BUY 

You can order terrazzo facings directly 
from a terrazzo dealer or through an 
architect, building contractor, or interior 
decorator. Some terrazzo shops offer a 
design service, and will prepare samples 
so you can see the actual colors and 
textures you are ordering. Others prefer 
designs or blue prints drawn to scale. 
Prices depend on size, design (pat- 
tern and material), and finishing. Most 
dealers prefer to quote on the job as a 
whole rather than on a square-foot basis. 
A fireplace facing (two side pieces and a 
header, each one foot wide, to enclose 
a 30-inch opening) of straight marble- 
chip terrazzo, costs approximately $100, 
including installation. 
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From below, you see jutting deck around Serenity of house and its setting is suggested by this view of front garden. Roof 
three sides of large-windowed living room _ shelters walk from street (right) to entry. Landscaping by Walter and Florence Gerke 


TOM BURNS, JR. 


nt ae, 


Entry is trim and inviting. Materials: re- Dining area next to entry; kitchen to left, bedrooms to right. Large window drama- 
sawn cedar siding, stripped sapling posts _tizes garden view, almost a surprise because much of it is screened from street 


Hillside house am Oregon oe simply bualt 


A descendant of a long and honest design tradition stemming 
from the barns and ranch houses of eastern Oregon, this house 
in Milwaukie, Oregon, does much more than fit gracefully into 
its site and climate. It provides its owner with generous, 
usable space for varied activity, and it proves you can still 
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build a “carpenter’s house” at relatively low cost. 

Designed by architect John Storrs for Emily Burgman, it has 
1,600 square feet of living space, plus a garage and a basement 
on the steep downslope. Simple detailing and natural finishing 
kept the cost down and give the house a warm, informal air. 


SUNSET 





Kitchen, with breakfast table, foreground. View of forest Snug studio in low-headroom balcony looks across two-story 
through the large window. Note light-diffusing panels overhead living room space to forest. Studio lit by clerestory windows 


Cool green forest view changes in winter to vista of Mount Hood. Back of fireplace Floor plan places kitchen between street 
at right sets off space for cozy sitting area around hearth, under low ceiling and the living area, separates sleeping area 


using natural wood... and ideas 


The division of the living area creates a pleasant contrast of intimate courtyard with the larger forest outlook, which opens 
sheltering low ceilings—in the dining room, a sitting alcove to a broader view in winter when the trees have lost their 
by the fireplace, and a balcony studio—with the two-story leaves. The balcony around the living room gives that room a 
spaciousness of the living room itself, open through glass to further feeling of continuity with the outdoors, and provides 
surrounding trees. The views also contrast pleasantly: the level space for outdoor living overlooking the steep slope. 
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ERNEST BRAUN 
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Front living area in remodeled beach house is light, airy, screened from street. Interior finishings selected for easy maintenance 


On Balboa Island...a happy transformation 


A face-lifting and a little internal remodeling transformed this 
old house on Balboa Island, California, into a pleasant weekend 
and vacation house. The operation rearranged thie windows and 
added a lath screen to create a small, private front garden. 
Before remodeling, the window arrangement lacked pattern 
and organization, and a front porch extending out to the set- 
back line darkened the downstairs living area. 

Behind the screen, the living room now has large double win- 
dows, glass-louvered at the bottom for ventilation. Two extra 
sleeping couches were built in along one wall. Fran Diamond 
designed the remodel for Mrs. Helen McDonald. 
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Lath strips nailed alternately to both sides of framing on 4 Patio replaces porch, extends full width of house. All exterior 
panels; Guinea Gold vine covers 4 single lath strip panels horizontal lines are emphasized to minimize height of house 
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the golden age 
of Vil nvl tloors It’s here with Palatial Corlon—a breath-taking new Armstrong sheet vinyl floor. With its 

J sparkling golden tracery, Palatial transforms the classic beauty of marble into lavish 
modern elegance. In white, black and six lovely, natural colorings. Costs about $195 installed in a 12’x15’ area. FREE! 8-page booklet 
of special color schemes, with list of stores that have Palatial Corlon. Write Armstrong, 6011 Ruth Ave., Lancaster, Pa. In Canada, 


Dept. 110-M, Box 919, Montreal, P.Q. @& Palatial Corlonis one of the- famous @ymstrong ii FLOORS 


1860-1960 Beginning our second century of progress 






Style 87000. Use Palatial Corlon upstairs, ground level, downstairs. 





Penney’s chenille 
goes high style 


in today’s most 


~ dramatic colors! 


EXOTIC! FORMAL! CASUAL! ALL BEDROOMS WELCOME THE SOFT TOUCH OF 
LINT-FREE SPREADS TUFTED IN AVISCO® RAYON, BACKED IN COTTON! 


Here it is, magnificent with oriental modern, in the favored color of the season, lilac! Newly tufted 
to a puff-soft richness, deeply shag-bordered, designed to drape faultlessly, this decorator chenille 
is at home in provincial settings, gracious with traditional, dramatic with modern. It brings enchanting color into 
your bedroom in a palette of beautiful shades from soft pink to deep purple. Lint-free . . . almost work-free, it 


machine washes at medium setting, needs no ironing. Twin or full size S.98 


ass) = Y" 
purple _iris aqua rose lilac white sun - beige spice pink PE N N Ek S 
velvet blue gold brown 

J. C. PENNEY CO., INC., 1692 FAMILY DEPARTMENT STORES IN 48 STATES 
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Bears carved in panel wall are patterned from Northwest Coast Indian designs. Chest 
at left, an Indian food storage box, is 85 years old. Curtains carry out the Indian motif 


Incised in the pine panel wall... 


Mr. Burnham’s bears 


The bear designs reproduced on the recrea- 
tion room wall of his Vancouver, Wash- 
ington, home are a product of Howard J. 
Burnham’s interest in Northwest Coast 
Indian art. He found the original Tlingit 
design on a ceremonial shirt in the Wash- 
ington State Museum, and adapted the 
Kwakiutl bear from a photograph of a 
painted house facade in Fort Rupert, 
British Columbia, taken in 1885. 


From his sketches, he transferred the de- 
signs to the pine-paneled wall by grid 
squares. He incised the major lines shal- 
lowly with wood-carving gouges for depth 
and texture: then Mrs. Burnham used 
paint left over from decorating the room 
(muted red, aqua, and charcoal—tradi- 
tional tribal shades) to color the designs. 
For more about Northwest Indian art, 
see page 112 of the May 1960 Sunset. 





Tlingit design uses “X-ray” technique, in- 
corporates bones and organs. (The “eyes” 
in limbs denote ball-and-socket joints) 


Side view of bear in Kwakiutl style is 
simpler, less conventionalized, has a 
greater feeling. of motion than Tlingit 
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FAMOUS 


PARKER GAMES 


A World of Fun 
for Everyone! 








CLUE* 


Parker Brothers Detective Game 
For every mystery fan, fun’s afoot with this 
best-known, best-loved detective game. Baf- 
fling, intriguing each time you play! $3.50 





MONOPOLY* 


Parker Brothers Real Estate Trading Game 
The world-famous family game in which any- 


| one can win a “fortune’’ as a smart trader in 
| real estate — with fun for all! $4.00, $5.00 





ROOK* 


Parker Brothers Four-Suit Card Game 


The favorite game of “‘tricks’’ and points with 
many delightful variatioris, including the Club 
version. One of the best card games ever! $1.25 


SORRY* 


Popular slide pursuit game that’s fast-paced, 
full of surprises up to the last minute of play! 
Pleasingly easy. $3.00 


FREE BOOKLET! 


% Send for your illustrated 32-page 
Parker Games Party Fun Booklet. It's 
yours FREE! Parker Brothers, Inc., Dept. 
606, Salem, Massachusetts, 


*Parker Brothers Registered Trademark for the Game Equipment 
PARKER BROTHERS, INC., Salem, Mass. 
Also makers of CAREERS* 


Game of Optional Goals 
Manufactured in Canada by Collett-Sproule Boxes, Ltd., Toronto 
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Does your present hamper destroy your laundry? 


Clothes wear out too fast? 
Don’t blame your laundry or 
washing machine for frayed 
collars and cuffs. Mildew 
and bacteria growing in im- 
properly ventilated hampers 
attack clothes fibres, ruin the 
toughest fabrics! 


Clothes and fabrics last 
longer when stored in a 
Pearl-Wick Hamper before 
laundering. DUROWEVE— 
an exclusive Pearl-Wick 
hamper feature—prevents 
growth of mildew and 
bacteria. 


All Pearl-Wick Hampers 


have backs of DUROWEVE 


Only PEARL-W 





© 
IcCK 


really cares for your clothes 
with amazing, exclusive DUROWEVE® 


The mildew and bacteria that destroy 
fabrics go to work the minute you 
shut the lid on an improperly venti- 
lated hamper! Only Pearl-Wick 
Hampers guarantee you round-the- 
clock air-breathing construction... 
with amazing DUROWEVE. The back 
panel in every Pearl-Wick Hamper is 
woven with protected steel ribs — has 
thousands of three-dimension, unclog- 
gable air vents... won’t rip or snag the 


SILKRON 
Lovely hampers and accessories in fabulous 
new SILKRON. Looks and feels like expen- 
sive silk — yet wears for years. Washable, 
scuff and stain resistant miracle Vinyl. 
Hamper design is unique, spacious 
Pearl-Wick Sweep-Style with luxurious 
trapunta style upholstered top. Shown are 
hamper, only $16.98*, and basket and 
brush-holder, only $5.98* for each. 


daintiest garments. Only Pearl-Wick 
Hampers—with this exclusive 
DUROWEVE feature, tested and ac- 
claimed by the largest, most reput- 
able laboratory in the world—give 
your clothes complete protection, 
longer life. 


Pearl-Wick Hampers are fashion- 
styled, color-coordinated, sensibly 
priced! 





FREE. . 











free copy. 


- @ booklet on 
“Care For Your Clothes"’. 
Just write to Pearl-Wick 
today and ask for your 





















MEDALLION 
Resplendent hamper and ensemble 
match-mates custom-crafted of wash- 
able, scuff and stain resistant miracle 
Vinyl. Hamper has luxurious button- 
tufted, cushioned top and lovely golden 
sunburst crest. Shown are hamper, 
only $16.98*. and basket and brush- 
holder, only $5.98* for each. 





The PEARL-WICK CORPORATION 
Dept. H, Long Island City 2, New York 


Over 20,000,000 Pearl-Wick Hampers have been chosen by thrifty, fashion-wise American homemakers! 
Manufacturers of famous Leg-Loungers, Juvenile Furniture, Hampers and Accessories. 
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How zoning 


affects you 


You can learn some things about the fu- 
ture of your property from a general 
plan, the policy guide for a community’s 
future development. (See page 78 of the 
September 1960 Sunset.) But you can 
learn more about the present and the 
immediate future of property from the 
zoning ordinance, which is law. It pre- 
scribes what land uses are permitted. 
To understand the ordinance more eas- 
ily, look at the zoning map at the plan- 
ning commission office. It divides the city 
or county into zones, such as residential, 
commercial, industrial. Each zone on the 
map bears a symbol or zoning designa- 
tion; uses allowed are described under 
that designation in the ordinance. 
Zoning designations vary widely. In one 
typical instance, the zoning map shows 
the city divided into four types of resi- 
dential areas, designated R-E, R-1, R-2, 
and R-G. The R-E stands for residential 
estates, R-1 for single-family residences, 
R-2 for one or two-family residences, and 
R-G for garden apartments. 

Some cities, such as Fremont, California, 
have further refinements of their zoning 
designations. R-1 districts can be either 
R-1-6.5 or R-1-10. The 6.5 or 10 tacked 
onto the R-1 indicates the minimum lot 
size permitted: 6.5 being 6,500 square feet 
and 10 being 10,000. 

Turn to the section of the ordinance that 
describes the uses permitted in your 
zone. Here is what a typical ordinance of 
a small city might cover under R-1: 
Principal permitted uses. Single-family 
dwellings. Agriculture, except the raising 
of animals or fowl for commercial pur- 
poses, or the sale of any product at retail 
on the premises. 

Accessory uses. Rooming and board of not 
more than two persons. Customary inci- 
dental home occupations and professional 
offices, subject to certain provisions. Other 
accessory uses and buildings, but only 
those customarily appurtenant to the 
permitted uses. 

Conditional uses. Public and quasi-public 
buildings and uses for recreation, educa- 
tion, religious, cultural, or public service 
use, not including corporation yards, stor- 
age or repair yards, warehouses, and 
similar uses. 

Height regulations. No principal building 
shall exceed two and one-half stories or 
30 feet in height, and no accessory build- 
ing shall exceed one story or 15 feet in 
height, except as for church spires, bel- 
fries, cupolas and domes, monuments, 
water towers, fire and hose towers, ob- 
servation towers, transmission lines and 
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neat, sweet @ smart 


the “new idea” Mark 27 


e@ It’s a compact oven and cooktop combination just 27 
inches wide, 24 inches deep. Neat, sweet and smart. 
@ Fits between or alongside cabinets, and even island 
installations. 

e It has a handy recessed top—lower than the surround- 
ing counter top—for 3-dimensional beauty. 

@ It looks like a custom-styled built-in . . . but it’s so 
easy to install. Controls—? Where you want them—on 
the wall or on the counter top, as shown. 

@ It’s a love of a range. The Mark 27 (model J-620) by 
General Electric. 


Progress /s Our Most Important Product & 


GENERAL (3 ELECTRIC 


Range 


And look at these deluxe features: Extra-big oven. Fo- 
cused-heat Broiler. Automatic Oven Timer. Automatic 
Minute Timer. Extra Hi-speed surface units. Push- 
button controls. Oven floodlight. Removable oven door. 
Your choice of General Electric Mix-or-Match colors: 
Pink, Turquoise, Yellow, Brown. White? Sure. And 
Coppertone. 


For glamorous ideas suggested by the Mark 27, send 
for booklet offered below. 


Send for MARK 27 Kitchen “Idea” Booklet: 
General Electric Co., Range Dept. Bldg. #2, 
Appliance Park, Louisville 1, Ky. (Enclose 10¢ 
for postage and handling. No stamps, please.) 
Offer expires December 31, 1960. 


NAME 
ADDRESS 
CITY. 















This mirror of Parallel-O-Plate® 
Glass combines elegance with sim- 
plicity in a slim golden frame. It 
was chosen for its fine fashion 
viewpoint by The May Co. stores, 
Los Angeles. Mirror (about $50) 
by Thompson Glass & Paint Co. 
Dress by Ceil Chapman. 


















Fashion Viewpoint... 


Mirror styles like this — elegantly simple — bring a magic touch to today’s 
home decorating, A new decorative mirror can give your whole room a fresh 
fashion viewpoint. For greatest satisfaction, be sure the glass is Parallel-O-Plate — 
- thite is no finer plate glass made. Parallel-O-Plate, twin ES for beens ’ is 








your assurance. A WS 
Look for it ah 
on the mirror you buy. 









































poles, radio towers, masts, and aerials. 


Minimum lot sizes, lot widths and set-backs. 











Lot Lot 
Classi- Area Width 
fication (Sq. Ft.) (Ft.) 
R-1-10 10,000 80 
R-1-6 6,000 55 

Building set-back lines (ft.) 

Front Rear 
R-1-10 20 30 
R-1-6 20 25 

Both One 

Side yards Side yard 

R-1-10 20 8 
R-1-6 12 5 


Look also at the zoning ordinance and 
map for information about adjacent dis- 
tricts. If there is industrial or commer- 
cial development, see whether it is located 
properly in relation to the general plan 
and buffered from residential areas. 
Sometimes standards for commercial, of- 
fice, and light industrial development are 
high enough that these won’t damage 
the value of nearby residences. If so, 
there may be an advantage in having 
them in your neighborhood, to help spread 
out the tax load. Many Western com- 
munities have found it hard to build and 
operate schools during recent periods of 
rapid growth because the tax load had 
fallen on homeowners who provided the 
only developed property within their 
school attendance areas. 


CHANGING YOUR ZONING 

Zoning controls are specific, but they can 
be changed. For example, if you own a 
large lot and would like to build a duplex 
on part of it, yet this is not permitted 
in your present zoning classification, you 
may apply to the planning commission to 
have your property re-designated so as 

| to permit building duplexes. 





This must be done through an amend- 
ment to the zoning ordinance map. To 
start the action, you must file an appli- 
| cation for the change and for hearings 
. before the planning commission and be- 
fore the city council or county board of 
| supervisors or commissioners. Fees for 
eee filing this application varied from $25 to 
] $115.50 in a dozen cities we checked. 
Before the public hearings, nearby prop- 
erty owners will be informed of the pro- 
posed zone change, either by notice in 
the newspaper, posted notices on your 
property, or mailed notices to property 
owners within the “zone of interest.” Any- 
one in the community may appear at the 
public hearings to oppose or support your 
proposed zone change. If your community 
has a general plan, the planning commis- 
sion will refer to it to see if your change 
accords with it. If the change does not, 
there is a good chance your application 
will be denied. 










In any case, most cities and counties 
will turn down a “spot zoning” request 
(the zoning of one piece of property for 
development not consistent with that of 
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NEW FROM BRUCE! 


a WaX 
remover 












WO 


Removes old floor wax in 5 easy minutes... / 
There are no “ifs, ands, or buts” about amazing / 
Bruce 5-Minute Wax Remover—it really works! 


Nothing to’: mix or add. Just pour on the / 
floor. Spread... wait 5 minutes . . . wipe up. 
It’s that simple and easy! 


You'll be amazed at how clean your floor 
is once the dirt-embedded old wax is re- 
moved. Then put back the shine with 
Bruce Self-Polishing Wax. 


New Bruce 5-Minute Wax Remover is 
safe for floor and hands. Gives thorough 
results on linoleum, vinyl, tile or any 
non-wood floor. /t really works! 


* Made by E. L. Bruce Co., makers of Bruce 
Cleaning Wax and other fine floor care products 


E. L. Bruce Co., Memphis, Tenn. 














CONVERTIBLE-PORTABLE 
—Use it as a portable now...con- 
vertit easily to a built-in when you 
remodel or move. Front-loading, 
and only 24 in. wide. Has beauti- 
ful solid maple cutting top, and 
the interior is sparkling, wear- 
resistant porcelain. 


Santas 
give 





PORTABLE MODEL—Give it to the family for 
Christmas...enjoy it every day! Rolls easily from 
table to sink and connects to faucet in seconds. 
Washes dishes, pots and pans. Only KitchenAid 
has porcelain inside and out for lasting beauty. 


DISHWASHERS 


_Because KitchenAid 
washes dishes cleaner 
No need to pre-rinse. Hobart’s 
exclusive power wash arm scrubs 
dishes cleaner than any other 
dishwasher...then rinses them 

in doubly filtered water. 


Because KitchenAid 
dries dishes better 
With Hobart’s exclusive Flo- 
Thru drying, sanitized, warm 
air flows gently around every 
dish to give it a shining finish. 
Because KitchenAid 
Portables are fully automatic 





Yet if you wish, you can advance 
... Skip... repeat...or interrupt 
the wash or dry action any time. 


Other “Sensible” Gift Sugges- 
tions: Built-in, Free-Standing, 
and Dishwasher-Sink Models. 


See the Yellow Pages for your nearest 
dealer, or write: The Hobart Mfg. 
Company, KitchenAid Home Dish- 
washer Div., Dept. KS-P, Troy, Ohio, 


The World's Largest Manufacturer of Food, Kitchen and Dishwashing Machines 
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its surroundings as harmful to the im- 
mediate area and the community. 


After the hearing, the planning commis- 
sion will recommend that the zoning map 
be amended, or that your request be 
denied. The council or board of super- 
visors then acts to uphold or reverse this 
recommendation. 

Planning commissioners are appointed 
by the council or supervisors to make 
recommendations on planning matters, 
You may also encounter a planning di- 
rector, a technical expert employed by 
the city or county to advise the com- 
mission. 

ZONING VARIANCES 

If there is a special reason why it is diffi- 
cult to comply with the conditions re- 
quired in your zoning district for a 
permitted use, you may apply for a vari- 
ance. To make your case, you must dem- 
onstrate that because of the unique nature 
of the property you would suffer a hard- 
ship other property owners would not. 
The procedure is similar to that for a 
change in zoning, except that some com- 
munities have a board of appeals or ad- 
justments to hear variance cases. 

For example, it may be that to comply 
with a side yard set-back you would have 
to cut a mature tree that grew without 
regard for artificial property lines. In 
such a case, the planning commission 
might find that preserving the tree is 
justification for relieving you from the 
usual set-back requirement. 

A front set-back for a car port or garage 
may be excepted if you own a steep hill- 
side lot that would require unsightly or 
hazardous grading to comply. 


CHECKING THE VOTING RECORD 

A final point, worth checking, especially 
if you are moving into a new community, 
is the number and frequency of zoning 
violations, variances, “special” permits, 
non-conforming uses, and the voting rec- 
ord of the council or supervisors as it 
shows respect for the zoning structure 
and adherence to the general plan when 
considering proposals for development. 


If you are attracted to a house on the 
edge of town because it is near open fields 
shown on the general plan as an agri- 
cultural reserve, the open land may still 
be turned into a subdivision, factory site, 
or shopping center unless the council or 
supervisors are firm in their support of 
the plan. You can’t tell how they will act 
in the future, of course, but their past 
record may be an indication. 

You can get some of this information 
from the planning commission office. 
Neighborhood improvement associations, 
if they are active, may be sources for 
other data. And, if you don’t know any 
other source for checking local political 
information, telephone the newspaper. 
The reporter who ordinarily covers local 
government will be well informed. 
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Want to know more about 


the wines you drink ? 


ALMADEN's FRONT AND BACK LABELS 


Informative, Accurate, Entertaining 


Have you tasted them? 


Here’s a check list... 


PINK 
[-] Almadén Grenache Rosé 


WHITE 

[_] Almadén Johannisberg Riesling 
(_] Almadén Pinot Chardonnay 

([] Almadén Pinot Blanc 

(-) Almadén Dry Semillon (Sauterne) 
(CJ Almadén Traminer 


RED 

[_] Almadén Cabernet Sauvignon 
[-] Almadén Pinot Noir 

[_] Almadén California Burgundy 


CALIFORNIA CHAMPAGNES 
(_] Almadén Brut Champagne 

(J Almadén Extra Dry Champagne 
(J Almadén Rosé Champagne 

[_] Almadén Sparkling Burgundy 


CALIFORNIA SHERRIES and PORTS 
(] Almadén Solera Cocktail Sherry (Dry) 
([] Almadén Solera Golden Sherry (Medium) 
[-] Almadén Solera Cream Sherry (Sweet) 
[_] Almadén Solera Ruby Port 

[_] Almadén Solera Tawny Port 
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TELL YOU THE 
WHOLE STORY 
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Pye 






This delightful pink or rosé wine, fresh and fragrant as a 
spring garden, was the first vin rosé to be produced in com- 
mercial quantities in this country, and is now the most popular 
such wine. Dry. yet fruity, light, attractive, it goes well with 
almost any dish; it should be served very cold. 


The Grenache grape is widely grown in Europe, especially in 
Southern Francé, where it yields the celebrated vin rosé of 
Tavel; considered the best of all grapes for rosé, it gives, in 
the cooler districts of California, a wine as good as any rosé 
in the world. 

The rolling vineyards where these grapes are grown are in 
the sunny, cool region near San Francisco Bay— recognized for 
over a hundred years as the leading fine wine country of the 


United States. 
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ALMADEN GRENACHE ROSE 




















VINEYARDS—ESTABLISHED 1852 


LOS GATOS, CALIFORN 


ALMADEN 
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If you can get emotional about |" . | ( 
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AND COMBINES THEM FOR SUPERLATIVE PERFORMANCE IN EXQUISITE FINE-FURNITURE CABINETS. ..CHOICE OF THIRTEEN CONSOLES IN RICH, BEAUTIFULLY GRAINED WOODS. 
AUTHENTIC CONTEMPORARY, TRADITIONAL, EARLY AMERICAN, FRENCH AND ITALIAN PROVINCIAL STYLING...COMPLETE STEREO CONSOLES ARE PRICED AS LOW AS $285.00. 


You should experience the sheer musicianship of 
a Stromberg-Carlson stereo high-fidelity console 


A Stromberg-Carlson stereo console has an almost human 
reverence for music; it reprocuces it so faithfully. The throaty 
sweetness of a clarinet. The shadowed moodiness of a cello. 
The dreamy majesty of a French horn. Their beauty is ex- 
quisitely recreated—because a Stromberg-Carlson is exqui- 
sitely and beautifully engineered. 


In a Stromberg-Carlson console, you find the same audiophile 
components that are featured in specialist high-fidelity stores. 
Stromberg-Carlson amplifiers, tuners and loudspeakers. Gar- 
rard changers. Shure stereo cartridges. These are the identical 
components a passionate high-fidelity fan selects when build- 
ing a system of his own. Only such components can produce, 
noi just stereo or high-fidelity, but music as the artist created it. 


Which brings us to the ultimate beauty secret of a Stromberg- 


Carlson. A Stromberg-Carlson is the only console capable of 
reproducing music as faithfully and flawlessly as separately 
mounted components. Because only Stromberg-Carlson iso- 
lates the loudspeakers—by means of an ingenious cabinet- 
within-cabinet suspension system. This prevents sound energy 
from the speakers feeding back into the 

stylus, cartridge and amplifiers—and dis- 

torting and clouding the musie. ee e” 
Listen to a Stromberg-Carlson. Your ears 

will tell you its truth and beauty. There is " . 
nothing finer than a Stromberg-Carlson. You can own one for 
as little as $285.00. Consult the Yellow Pages for the name of 
your local Stromberg-Carlson dealer, or write Stromberg- 


Carlson, 1436-011 North Goodman St., Rochester 3, New 
York, for color brochure. 





STROMBERG -CARLSON 


A DIVISION OF 











CERAMIC TILE 





Design for a modern kitchen by Huson Jackson, A.I.A. 


"CERAMIC TILE MAKES THE DIFFERENCE... 
EASY TO WORK WITH...RELAXING TO LIVE WITH..." 


Haakon ' 


To help create a warm, functional kitchen, Architect Huson Jackson used ceramic tile 
. .. and captured this rare combination for work-free convenience and relaxed living. 

The semi-separation of the breakfast area—to the right of the ceramic tiled cooking 
island—affords a pleasant place for eating and relaxation. In the kitchen section an 
aqua tone ceramic tile wall from floor to ceiling keynotes an easily cleaned, colorful 
work center. The tiled counter tops and drainboards guarantee lifelong service and 
economy. Why? Ceramic tile won't burn, scratch or stain! 

Of course, the floor is ceramic tile, too. No waxing here! Still another work-saving, 
wife-saving feature of tile. But why not see your local tile contractor soon—he'll tell 
you about new, lower-cost ceramic tile applications for your home. 


THE MODERN STYLE IS..,. 












[CERAMIC TILE | 





Get ideas for new construction, 
remodeling, and exterior tile 
installations from a folder on the 
Huson Jackson kitchen, plus 
colorful brochure, “Ideas Unlimited 
—Volume 2.” Both for 25¢. 

Write Dept. S-11, nearest Tile 
Council of America office 







listed below. 


PARTICIPATING COMPANIES 


American Encaustic Tiling Co., Inc. 
Atlantic Tile Mfg. Co. 

Aztec Ceramics, Inc. 
Cambridge Tile Mfg. Co. 
Carlyle Tile Co. 

Continental Ceramics Corporation 
General Tile Co. 

Gladding, McBean & Co. 
Hood Ceramic Corporation 
Jackson Tile Mfg. Co. 

Jordan Tile Mfg. Co. 

Lone Star Ceramics Co. 
Monarch Tile Mfg. Inc. 
Mosaic Tile Co. 

Murray Tile Co., Inc. 
National Tile & Mfg. Co. 
Olean Tile Co. 

Oxford Tile Company 

Pacific Tile and Porcelain Co. 
Pomona Tile Mfg. Co. 
Redondo Tile Company 
Ridgeway Tile Co. 

Robertson Mfg. Co. 

Stylon Corp. 

Stylon Southern Corp. 
Summitville Tiles, Inc. 
Texeramics, Inc. 

Wenczel Tile Co. 

Winburn Tile Mfg. Co. 


TILE COUNCIL OF AMERICA, INC. 


J 800 Second Avenue, New York 17, N. Y.; 
Room 933, 727 West Seventh St., 
Los Angeles 14, Colif.; 


Room 207, 5738 North Central 
Expressway, Dallas, Texas 


-*». CERAMIC 
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Sturdy drafting-sketching board with a bin-stand rests solidly on any table. The 


work surface measures 24 by 36 inches, plus the trough that holds pencils, T-square 


For the draftsman who works at home: 


Easy-to-make drawing board 


This drawing board was designed and 
built by a member of our staff who 
wanted a good, inexpensive, multi-pur- 
pose board for use at home. It is made of 
1%-inch resin overlaid fir plywood, which 
gives an excellent drawing surface, and it 
requires only hand tools to build. 

A trough along the bottom holds your 
T-square and pencils while you work; 
the hardwood trim at the lower edge of 
the trough also keeps triangles and 
sketching pads from sliding off the board. 
The stand forms a bin in which you can 
store equipment when the board is not in 
use (see photograph on next page). 

The board has two drawing positions. If 
you want the surface more level than the 
21-degree angle of its standard position, 
you can place the entire board on the 







table, resting it on the rubber bumpers 
under the pencil trough (see sketch). 
Cut the 24 by 36-inch board from the 
corner of a standard 4 by 8-foot panel of 
resin overlaid plywood. Choose a piece 
with unmarred edges; thus, for the use of 
your T-square, the board will have two 
straight factory-cut edges at exact right 
angles to each other, much closer than 
you can cut with most saws. Smooth 
these two edges with a full sheet of sand- 
paper on a long block. Assemble the 
board to have the factory-cut edges on 
the left side and bottom. 

Use 14-inch plywood for the bottom of 
the stand, and 34-inch plywood for the 
triangular sides. Nail and glue the 18 by 
32-inch bottom to the sides. To avoid 
having to nail through the drawing board, 












! 42" PLYWOOD TOP —"—=$$—$—= ma 
~—4 GLUE BLOCK 
- 4 ~ of ~~ 
| Nee 44"x 16” HARDWOOD 34" PLYWOOD 
a SIDE — 
72" 








V4" PLYWOOD 
BOTTOM 











END VIEW 





Assembly is simple—with glue, nails and screws. No precision joinery is required 
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The Exquisite Lady Sheaffer 





The warmth and charm of a lady's handwriting can only be captured by a 
good fountain pen. And here’s the most feminine one of all! The Lady 
Sheaffer pen shuns ink bottles—refills cleanly and easily with drop-in Skrip 


cartridges. Illus: Paisley pen with gold-colored 
accents, $10; matching pen and pencil set, $14.95. 


1» W.A.S.P, CO. SHEAFFER PENS, MAICO HEARING Als 
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SHEAFFER'S 
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Galore for New Decor 


See for yourself the lasting beauty of dec- 
orative glass, the magic material that lifts 
any home, old or new, out of the ordinary. 
Create a distinctive decor with translucent 
glass by Mississippi that floods interiors 
with softened, flattering light, makes rooms 
seem larger, friendlier, important. 

Address Dept. 5. 


.. MississipP! 


-GLASS COMPANY 


« 
#8 


FULLERTON, CALIFORNIA 


ST. LOUIS, MO. « NEW YORK, N.Y. « CHICAGO, ILL. 


Discover 


the 


Wonders 


only 


CUE NSS 


can 


Work! 






Write today for new free 
booklet Make Your 
Home Distinctive with 
Decorative Glass Page 
after page of spark! ng 
ideas on ways to use this 
modern material, add 
charm to your home 





The board stores in a closet corner or on 
two hooks on a wall. The underside 
holds paper, T-square, triangles, scales 


just cement it to the sides with white 
glue, bracing with two 15-inch long glue 
blocks cut from a 2 by 2. 

The trough is a 6 by 36-inch piece of the 
same 14-inch plywood with a 44 by 144- 
inch strip of hardwood (or a hardwood 
yardstick) screwed to its lower edge. 
Screw the plywood to the underside of 
the drawing board, positioning it to give 
the trough enough width to clear the 
head of your particular T-square, plus 
another ¥% inch for pencils. 








| GooD IDEA | 








Sprinkler platform 


This lawn sprinkler is located on top of 
a concrete block separating a dichondra 
lawn from uncultivated ground. The neat 
installation eliminates the extra clipping 
and washouts common around sprinklers 
in the lawn edge, and there’s no danger 
that the lawn mower will hit them. The 
same idea works well for a grass lawn if 
blocks and heads are set flush with the 
ground to serve as a mowing strip. 
Short pipe nipples extend the sprinklers 
up through the building blocks. The holes 
are filled with concrete. 





i AE 


wae 












LOOK WHAT GAS 4 IS DOING NOW! 


OKEEFE & MERRITT ee en 
Gas Range wins 


Only the finest ranges from the world’s 
great Gas Range Makers qualify for this 
coveted Gold Star Award. Below are just 
a few of the more than 28 advances in 
performance, automation and design a 
range must have to meet new Gold Star 
Standards. No wonder now, more people 
than ever will be cooking with Gas! 


Award 





Faster, cooler, cleaner cooking than ever before! 


CABINETS BY FASHIONWOOD KITCHENS, CLINTON, IOWA 













L EXCLUSIVE TRIPLE ROTISSERIE. With a lux- 
° )} urious O’Keefe & Merritt Gas range you 
o can barbecue everything—from roasts to 
shish kabobs. 1, 2 or 3 revolving skewers. 







GRILLEVATOR adjusts to 5 different broil- 
ing levels at a touch—another O’ Keefe 
& Merritt original. Broiling is smokeless 
and odorless with Gas. 


“—— . 


BURNER - WITH- A-BRAIN* eliminates 
watching. Thermostat keeps temperature 
steady, adjusts Gas fiame automatically 
so food can’t burn or boil over. 


a etn 





GAS SAVES TIME... CLEANING ...MONEY! an extra burner when needed.) Gold Star 
Modern Gas ranges, built to Gold Star stand- standards make sure, too, that every inch of P 
ards, give instant heat—no warm-up wait— the range is a cinch to clean. Yet Gas ranges ()ixcere: irre 
plus wonderful built-in conveniences like the cost less to buy, install and use. Visit your Gas 
roomy steel griddle shown here. (It converts to company or dealer soon. 

AMERICAN GAS ASSOCIATION 











ony GAAS 4 does so much more...for so much less! 


*A.G.A. Mark © Am. Gas Assoc., Inc. 
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When Robert L. Sims, of Palo Alto, Cali- 
fornia, placed these planter boxes on his 
patio deck recently, he decided to fin- 
ish them with common wood shingles. 
Stained slightly, the new planters blend 
handsomely with the weathered shingle 
exterior of the house. 

You can finish similar boxes with any of 
numerous other materials to match your 
house. For example, exterior hardboard, 
textured plywood, or board and batten 
will go on as readily as shingles. You can 
even stucco the boxes if you wish. 

Such “siding” planters have proved very 


Shingles adjust to different sizes. This 
box is 24 inches square, 18 inches high 
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These new planter boxes—hardly a week old—blend well with the weathered house 
siding behind. The boxes are 10 by 30 inches, 154 inches high. Planting is bamboo 


Planter boxes... finished with 
shingles to match the house 


practical. The box inside can be of ply- 
wood and is easily built in the home 
workshop. The outer cloak of shingles or 
other siding protects the box from the 
weather and keeps its seams from open- 
ing: stains will not appear on the sides 
when the plants are watered. 

Sides and bottoms of the boxes shown 
are of 34-inch exterior plywood. All sides 
were dadoed 3g-inch deep on a power 
saw to receive the bottoms, as shown in 
the sketch. Two sides of each were sim- 
ilarly rabbeted 3¢-inch deep to give tight 
joints at-the corners. Legs are two pieces 





Top trim is mitered. Shingles lap on the 
corners, alternating lap on each course 





SEE THE 


PHILCO 
Benal« 
HI-SPEED 
DUOMATIC 
AT THESE STORES 


IDAHO 


LEWISTON 
Stellar Seal 


OREGON 


ALBANY 
Western TV 


BEAVERTON 

Doughty’s Appliance 
11030 S. E. Canyon Road 
CORVALLIS 

Star Trading 


DALLAS 
Crider’s Department Store 


EUGENE 


Johnson Furniture 
649 Willamette St. 


GRANT’S PASS 


Rolfing’s 
120 S. W. “H” St. 


HILLSBORO 
Gifford Appliance 


HOOD RIVER 
Ted Hackett’s 


1120 12th Street 


JUNCTION CITY 
Olsen-Quick 


KLAMATH FALLS 
Merit’s Appliance & TV 


McMINNVILLE 
Furniture Mart 


PORTLAND 


Byron's 
1309 S. E. Hawthorne 


Colonial Heights TV & Appl. 


2135 S. E. Division 


Galloway Electric Co. 
7314 N. Leavitt 


Gray’s Furniture 
6144 S. E. Foster Rd. 


Jones Appliance & Supply 
15801 S. E. Division 


Mitch’s Home Furnishings 
2626 N. E. Union 


Northwest Electronics 
10835 N. E. Sandy 
Petrie’s 

2160 W. Burnside 


Smith Home Furnishings 
3016 S. E. Division 


ROSEBURG 
Horn’s Appliances 


SPRINGFIELD 
Oldfield’s Electric 


WASHINGTON 


AUBURN 
J. B. Fuel & Appliance Co. 


BELLINGHAM 


Lehman's 
207 W. Holly 


BREMERTON 
Kitsap Radio 


FEDERAL WAY 


Lundstrom Market 
31009 Pacific Hwy., South 


LONGVIEW 


Manchester’s Home & Auto 
Supply 


MOUNT VERNON 


Lien TV & Appliance 
Wall & W. Division 


RENTON 


Reid & Cook, Inc. 
703 3rd Avenue 


SEATTLE 


Admiral Hardware & 
Electric 

2300 California Avenue 

The Bon Marche 

Fourth & Pine 

Bowman’s Radio & 
Appliance 

1905 N. 45th Street 


Dove’s Majestic Furniture 
1521 6th Avenue 


Frederick & Nelson 
Fifth & Pine 


Melang Brothers 
6417 Roosevelt Way 


Monarch Stove Store 
N. 185th & Aurora 


Poole Electric Co. 
1116 4th Avenue 


Rhodes Department Store 
2nd & Union 


Stewart Appliance Co. 
N. 67th & Greenwood 


SPOKANE 
Bowles Furniture 
5118 N. Market Street 


Colonial City 
East 117 Boone 


Consumer Electric 
2608 Sunset Bivd. 
Kennewick Furniture 


Liberty Furnicure 
401 W. Main Street 


Lloyds Sales 
2526 N. Division 


TACOMA 
Sepic’s 


AT ALL FIRESTONE STORES AND DEALERS 


SUNSET 
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Announcing a fabulous new laundry machine 
that completely frees you from washday drudgery... 


the all-new PHILCO HI-SPEED DUOMATIC 
combination washer-dryer! 





Washes better than a washer... outfeatures any 








dryer... outperforms every other combination! 








Completes average family wash loads in just 58 minutes . . . can 
be used as a washer alone, as a dryer alone or as a combination! 


Before you spend a dollar on any washer or dryer, see the 
amazing “shag-rug” demonstration at your Philco dealer! 











Just load the Duomatic, set it, and walk away. No more watching, waiting to 
transfer wet wash to the clothesline or dryer. Time saved? Hours! 


@ Washes better than a washer, handles any load, every fabric. Two wash 
cycles, three rinses and an exclusive, automatic soak cycle — a must for diapers. 
Bleach and fabric softeners injected in right amount at right time automati- 
cally. And only the Duomatic brings you true high-speed (560 rpm.) spin drying. 








@ Outfeatures any dryer. The drying cycle is fully automatic. No more guess-  _ : 
ing about drying time, no more checking for dryness, no more sprinkling. Ex- ~~ one . sae ee — 26% — os . 
clusive “Moisture Measure” lets you “dial the dryness”—damp-dry, fold-dry, ee ee ee Cen ee 
any dryness you want. Drying is safe for all fabrics and the fastest ever! | 

® Outperforms any pair, any other combination. Washes and dries the aver- 


age family load (two sheets included!!) in just 58 minutes! See it today! i= =] Famous for Quality the World Over 














GAS MODEL CG-716 ALSO AVAILABLE IN HI-SPEED ELECTRIC MODELS 











mS Washer Dryer 


6 “ee wtave 
4Oad (040 faemcs 
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Crete WATER TEMP WATER SAVER CYCLE MOISTURE MEASURE = 
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WEATHER WISE 
for 


WESTERN EYES 


THE SHERWOOD 
Desk Weather Unit by 


Temperature, relative humidity and 
weather trends in a setting delightful as 
the modern West. Useful too in regulating 
home air conditions for maximum comfort 
—and planning outdoor activities to meet 
changing weather. A handsome accessory 
for any desk or table. Instruments are 
framed in a brass colored bezel mounted 
on a beautifully grained case of solid 
fruitwood, 94%” long. A distinctive and 
always-appreciated gift. 


Model 
No. 508 


Sherwood 


i 


Made by 
— a ‘eee 
hicago 47, Ill 


es 





At better stores everywhere 


SEE YOUR 

COLOR SLIDES 

BIG, SHARP, 
BRIGHT! 





SLIDE VIEWERS 


Table-top or hand model, 
there is a Sawyer's 2x2 
slide viewer perfect for 
you. Pana-Vue ! (above) 
lighted table-top model, 
$6.95. At leading photo, 
gift, drug and department 
stores— wherever color 
film is sold. 


SAWYER'S, INC. Portiand, Oregon 
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of 2 by 3 redwood. All of these parts are 
assembled with waterproof glue and gal- 
vanized nails. Be generous with the glue. 
To shingle, the bottom course is attached 
first. Use two small staples (shorter than 
shingle nails) on each shingle and place 
them about halfway up the box so the 
next course will cover them. Space the 
shingles about 3/16 inch apart. If your 
shingles are longer than the height of 
the box, trim off their thick ends on a 
saw to size them. Do the same to obtain 
shorter shingles for the second course. 

For the short shingles of the top course, 
cut about 5 inches off the thick ends, 
then trim the remainder from the thin 
top ends. the three layers 
of shingles along the top edge will not be 
too thick for the finish trim to cover. 
Nail the top course only along the top 
edge where the trim will cover. On all 


Cut this way, 








SPACE FOR * 


SHINGLES t fe 
DETAIL@ 








|\ RABBET 3a" 


¥4” HOLES IN 


1242” TOP TRIM 

















PLAN VIEW 


three courses, place some waterprost glue 
under each shingle laid at a corner, then 
plane its corner edge smooth before lay- 
ing the next shingle. 

The top trim is simply a 2 by 2 
frame with mitered corners. First, rabbet 
2 by 2 redwood stock as shown to fit 
down over the edge. If you have clamps, 
it’s easiest to glue the together 
without nails. When set, secure it to the 
top of the box with glue and a few nails. 


picture 


frame 


Stain or paint the exterior of the boxes 
as desired. A good finish for the inside 
is a single coat of emulsified asphalt, the 
water-mixed black asphalt used to water- 
proof concrete foundation walls. 





MARTE X: 


Choose “First Romance” by Martex in 
rosebud (shown), amethyst, blue mist, 
mint and yellow. Bath towel, about 
$3.00. Guest towel, about $1.90. Face 
cloth, about $.70. Terry bath mat about 
$4.00. Complete the ensemble with 
matching Martex shower and window 
curtains. All at these fine stores: 


CALIFORNIA 
Burlingame 
Concord 
Oakland 
Sacramento 
Sacramento 
Sacramento 
Sacramento 
San Francisco 
San Mateo 
Woodland 


COLORADO 
Boulder 
Colorado Springs 
Denver 

Denver 


NEVADA 


Hale's 
Rhodes 


City of Paris Inc. 
Levy’s 
Breit's 


Neusteter’s 
May Co.—D&F 


Neusteter’s 


Gray Reid's 
IDAHO 
Boise 
idaho Falls 
Lewiston 
Twin Falls 
MONTANA 
Butte | 
Great Falls 
Missoula 
OREGON 
Albany 
Eugene 
Medford 
Pendleton 
Portland 
Portland 


C. C. Anderson 
C. C. Anderson 
C. C. Anderson 
C. C. Anderson 


The Hennessey Co. 
Paris of Montana 
Missoula Mercantile Co. 


Hamilton's 
Bon Marche-Russell’s 
Mann's Dept. Store 
C. C. Anderson 
Lipman-Wolfe 
*Rhodes 
Miller’s 
UTAH 
Ogden 
Salt Lake City 


WASHINGTON 
Bellingham 
Bremerton 
Everett 
Longview 
Richland 
Seattle 


Bon Marche Co. 
Auerbach Co. 


Bon Marche 
Bremer’s Dept. Store 
Bon Marche 
Bon Marche 

C. C. Anderson 
*Bon Marche 
Bon Marche 
Bon Marche 
*Rhodes 

.Bon Marche 
Bon Marche 


Tacoma 
Tacoma 
Walla Walla 
Yakima 


*Available at main store and branches. 
<2 Org 
® 
*e xT) te 
Martex, 111 West 40 Street, New York 18, N.Y. 


SUNSET 
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\ Roses blush white on First Romance. 


Woven jacquard towels by Martex 
raise shy roses against soft colors. 


| 











to capture snapshots in sound 


If you keep a photo album, your family history is only half 
complete. Round out the picture with imperishable snapshots in 
sound—captured and played back on a Webcor Tape Recorder. 
The Webcor Roya.iTE II is engineered to take sharp-focus push- 
button snapshots of the sounds of life. It records and plays back 
in all 3 speeds... has two elliptical speakers . . . powerful am- 
plifier . .. and wide-range microphone. Truly portable, it weighs 
only 19 lbs. in its scuff-resistant case. Also available in a self-con- 
tained stereofonic model. Webcor tape recorders 

start at $139.95—slightly higher South and West. 


tape recorders, portable and console fonografs, radios 
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Den closet outfitted as a compact sewing 
center keeps all sewing needs in one 
place; can be closed off with double doors 


Sewing center... 
tucked in a closet 


You can often find space for a sewing 
center in a closet like the one shown here. 
In the Pasadena home of Mr. and Mrs. 
C. A. Stanley, areas have been parti- 
tioned off for specific sewing materials. 
One door holds the cutting table, the 
other a mirror for checking hem lengths. 
Pull-out drawers beside the sewing ma- 
chine were designed for holding patterns; 
the section to the left holds a sewing bas- 
ket and miscellaneous items. The right- 
hand upper half is divided into drawers 
for materials. Narrow trough-like shelves 
on drawer fronts serve as pulls and hold 
spools, scissors, and other small items. 
Architect was John Galbraith. 


MARGARET STOVALL 





Cutting and general work table folds 
down from back of door; legs unfold for 


support. Sewing machine is on casters 


SUNSET 








































HOMEOWNERS) 


Here’s how you may buy better 


home insurance—and spend less for it 


An Allstate 
Homeowners Policy gives 
you the 4 most important 
kinds of protection in one 


policy—saves you money! 





Whether you own or rent, you 
may be risking trouble unless you’ve 
kept posted on what you can buy in 
home insurance. 


Your present protection may be 
dangerously out of date. Or you may 
now have gaps in coverage that leave 
you and your family wide open to 
serious—even ruinous—financial 
loss. 


Now, one “‘package’’ policy covers 
all your needs. Today, you can get 
the four kinds of insurance every 
homeowner needs: 


1. fire insurance on your house 
2. fire insurance on its contents 
3. theft protection 

4. liability protection 


—all ‘‘packaged’”’ in one policy 
that costs considerably less than 
four separate policies. And you may 
save even more by buying your 
Homeowners Policy from Allstate 
(Homeowners Policy not available 
in Oregon and Hawaii). 


In most states, Allstate rates are 
substantially below those of most 
other companies, because Allstate 
does business the modern, big-vol- 
ume, quality-for-less way. Savings 












CHARLES. KENNEY, airline pilot, estimated fire damage to his home at 
about $10,000. The Allstate adjuster found $1,700 more. That, plus payment 
for the damage to contents of the home, and additional living expenses, made 
a total of $19,602.40 that Allstate paid. Mr. Kenny calls his Allstate Home- 


owners policy “the best investment I ever made.” 





are passed on to you in the form of 
low rates. 


If you rent, there’s an Allstate 
Insurance “package”’ that fits your 
needs—and that may save you 
money, too. 


Savings buy more protection. 
Many smart insurance buyers use 
the savings they get with Allstate to 
buy the added protection they need 
to bring their home insurance up to 
date. You’d be surprised how little 
money it takes to do this with your 





home insurance. Why not find out? 


Easy to switch. Don’t wait until 
your present policies expire. Your 
Allstate Agent will explain how easy 
and inexpensive it is to get an Allstate 
Insurance policy right away. 


You’ll get expert advice. Your 
Allstate Agent is a fully licensed, 
trained insurance man who can help 
you get the protection you need. Call 
soon. Allstate Insurance Companies, 


Home Offices: Skokie, Illinois. 
May we help you? 


You're in good hands with 


ALLSTATE 


INSURANCE COMPANIES 


AUTO + PROPERTY * ACCIDENT and SICKNESS** LIFE* 


NOVEMBER 1960 
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*Now available in almost al! states. 
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DARROW M. WATT 


AA 


Bulletin board jungle scene—cut-outs made of construction paper and pinned to bur- 
lap covered insulating wallboard in a redwood frame. Bright colors, bold patterns 
appeal to children. (Peter didn’t make them, but he’s an enthusiastic paper cutter.) 






Paper cut-outs...in 3-D 



















Temporary, inexpensive, and fun to cre- 
ate, these animal “trophies” and the 
giant bumble bee are made of paper. 
Make them for a nursery or child’s room, 
or for a party. 

You'll need scissors, paste, 12 by 18-inch 
construction paper, a metal edged ruler, 
and a blunt craft knife or single edge 


More animals—a purple elephant and a 
yellow giraffe, a scattering of bluebirds. 
Three-dimensional heads can be masks 
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razor blade. For the bee, you will also 
need several brilliant tissue 
paper and 45-inch lengths of bamboo. 


shades of 


In the patterns that follow, dash lines 
indicate where to score; solid lines, where 
to cut; dotted lines, where to paste. Use 
the craft knife to score your paper, bear- 
ing down only enough to break the top 





= 
Tissue-and-bamboo bee swings gently in 
the air. Cover bamboo framework with 
colored tissue, suspend bee from string 


Hw Magnavox 
ACHIEVES SUCH LIFE-LIKE REALISM 
AND STEREOPHONIC SEPARATION 
FROM A SINGLE CONSOLE 


Through unique electro-acoustical tech- 
niques, Magnavox self-contained instru- 
ments bring youstereoseparation far beyond 
the distance between speakers. The frequen- 
cies which provide the greatest stereo effect 
are projected from the sides of the cabinet 
and are reflected from the room walls, giv- 
ing the music great depth and “presence.” 
The treble frequencies so essential to fidel- 
ity and timbre are projected from the front 
through exponential horns, angled outward 
for maximum stereo separation. But, “sepa- 
ration” is only part of the story. The fidelity 
of Magnavox instruments is even more im- 
pressive. It is achieved by using only the 
finest precision components, each perfectly 
matched and balanced so the entire system 
“plays as one instrument.” These include: 





— 75 


The Imperial Automatic Record Player— 
Magnavox magic starts right down where 
the music begins— where the stylus and rec- 
ord meet. This precision automatic record 
player gives you incredible Feather-Touch 
Pick-Up. Its 1/10-o0z. stylus pressure is so 
light, both your records and Diamond stylus 
last a lifetime . . . surface noise and distor- 
tion are virtually eliminated. And, you get 
True Pitch. Turntable speed is certified to 
be within +1% of absolute... no “wow” 


or “‘flutter.”’ —_—— 
Py, 


4 amplifiers—Each stereo channel has its 
own separate treble and bass amplifier. Thus 
Magnavox eliminates intermodulation dis- 
tortion, gives you the most precise repro- 
duction of all tones. 








Two 1,000-cycle exponential treble horns 
—Each horn does the work of several cone 
speakers . . . provides a purer tone and 
wider range. This is important because your 
ear is sensitive to minute distortions of high 
frequencies. Only an exponential horn re- 
produces the transient tones of piano, drums, 
etc. without distortion. 


£9 


Two 15" high-efficiency woofers reproduce 
bass notes . . . one for each channel. With 
the exponential horns, they give over 10 
times the speaker efficiency of conventional 
instruments! 











QDUVVOGE| 

Powerful FM/AM radio brings in even weak 
stations with remarkable clarity and tone, 
FM is completely free of annoying static 
and frequency drift. 

The Magnavor Company, precistan electronic equtp- 








ment for industry and defense, Fort Wayne, Indiana 





SUNSET 





The Imperial Classic Stereophonic High Fidelity with FM/AM radio. Choice of fine woods .. . $650.( 


] THRILL TO THE WORLD'S FINEST STEREOPHONIC HIGH FIDELITY — fo 

——* music becomes magic when Magnavox sets it free. New Magnavox devel 

opments enable you to enjoy incredible fidelity and sound ‘‘separation.’’ Each instrumen 
stands out with brilliant clarity—you can ‘“‘see’’ its location in the orchestra, you can fee 
the full depth and sweep of sound. You are literally surrounded by the breathtaking realisn 
of a live performance. Here is music recreated as the artist or conductor himself would wis. 
it—one reason so many of them own a Magnavox. Let your Magnavox Dealer, listed in tn 
Yellow Pages, show you why Magnavox is the finest... and your best buy on any basis 0 


comparison. Other consoles from $139.50. the magnificent 
Magnavo 
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i others hurry. The 
necessary ingredients 
of great furniture are 
fine materials, imagina- 
tion. ..and painstaking 
craftsmanship. 

You will find all three 
skillfully blended in the 
subtle luxury of 
Metropolitan furniture. 
Available at leading 
stores. 


Write Dept. S-11 

for literature 
describing complete 
line of sofas, 

chairs 

and tables. 





METROPOLITAN 


950 Linden Ave., South San Francisco, Calif. 
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fibers so it will fold easily. (See the No- 
vember 1959 Sunset on paper sculpture.) 
As shown in the patterns, the basic head 
shape is a square, scored diagonally to 
form triangular sections. With slashing, 
one triangle becomes a flap, and is pasted 
under the next triangular section; creas- 
ing on the scored lines forms a pyra- 
midal shape. On the tiger and the owl 
heads, one point is rounded off for the 
chin; the giraffe’s head is elongated. 

Make the bodies of the animals from flat 
sheets of paper, scoring and folding to 
simulate wrinkles. From contrasting col- 
ors of paper, cut out eyes, stripes, spots, 







EYES 
STRIPES 





TIGER 


Cut stripes, paste on body and head. Score 
tail, fold, attach to wall for “3-D” effect 


and decorations and paste in place. Ac- 
cordion-pleat the grasses, then cut the 
top to represent spears. 


Be as frivolous as you wish in color com- 
binations. Here the elephant is purple, 
with a blue head, ears, and toes. The 
tiger, more realistically, is orange and 
black with a white muzzle and eyes made 
of layers of white, green, and black. The 
owl is brown; the giraffe, yellow with 
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Curl trunk over ruler or back of scissors; 
score knees as indicated for wrinkles 
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| one SQUARE; EQUALS 3° 


Curl owl feet on back of ruler; hook them 
over tree branch. Fold wings as indicated 
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TRUNK 
(MAKE 4 
OVERLAP 
AND PASTE) 





Piece giraffe as shown. Fold horns, ears 
lengthwise, insert in slits cut in head 


brown spots; the birds are light blue. 
To attach paper cut-outs to a bulletin 
board, place straight pins in at an angle 
for a better hold. To attach them to 
walls, use double-faced tape or a small 
strip of tape rolled into a ring. 

All designs are by William J. Shelley. 
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Dampen bamboo, bend it into shape, wire 
in place. Glue tissue paper over form 
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No more icy sheets, no more struggling under heavy 
blankets! Simply dial the warmth you want, and slip 
into pre-warmed sleeping comfort - - . free of hot spots or 
chilly areas. All sizes—twin, double, or king; single or 
dual controls. Cloud-soft MIRAFAB® rayon-and-cotton 


blends are lightweight, washable-_come in pastel colors: bo ra % ai 


11 DIFFERENT DEGREES OF WARMTH on Dua! FLICK THE SNAPS FOR BOXED CORNERS or 
View Control. Read it from top or use blanket flat. Either way, there’ 
: side. Keep it on night tabi Ings always plenty of leg n 
Ne on bedrail (above), or headboard Westinghouse blanket. 


Westinghouse 
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Two-owner mail-box stand in Bellevue, Washington, features a 
compartmented newspaper receptacle between the mail bozes. 
Mounted plaques bearing name and number add neat effect 


Country living 
in the West 





Shake roof and brick planter box full of 
annuals surround these boxes in Cherry- 
hill, a suburb of Bellevue, Washington 
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ART HUPY 


Battery of mail boxes under cooperative shelter at Point White, 
Washington, does not conflict with rural setting. Simple roof 
carries water to the rear. Reflector on side for night warning 


Covered rural mail boxes 


Driving through rural areas, you may no- 
tice the diversity of single mail boxes 
fronting each private lane or yard or 
huddled at key access points. These range 
from new to aged, weathered, and dented 
—mounted, like as not, according to their 
owners’ skill and whim. 


NEIGHBORHOOD PROJECT 


The grouped, roofed mail boxes pictured 


here reflect the concern of groups of 


‘ neighbors to tidy up the roadside, and to 


give additional protection to mail and 
packages. 

One well-constructed stand can extend to 
hold as many boxes as will be within 
convenient distance of their owners’ 
houses. The boxes, instead of lining the 
roadside haphazardly, gather together in 
an attractive unit. The mail carrier can 
make one stop for the group rather than 
several individual stops. 

Notice that all the roofed mail boxes 
shown here are in the rainy Northwest. 
In the West’s more arid regions, the util- 


ity of a covered stand may be more open 
to question. Here, however, a roof with 
a 2 to 6-inch overhang can keep rain off 
any mail protruding from the box or left 
inadvertently exposed by an open lid. It 
can shelter packages too big for the mail 
box but left on a protected shelf, either 
open or with a door. Newspaper holders 
can be included either on the shelf with 
the mail boxes or under them. 


Grouped mail boxes should be between 
31% and 4 feet above the ground. The 
house number and owner’s name should 
be printed on the front lid of the box in 
letters at least 1 inch high. And the 
boxes should be at least 6 inches apart. 
Mail boxes are particularly vulnerable to 
the maneuvering of cars around them. 
Therefore heavy lumber for supports, 
cantilever design to put the box but not 
the stand near the road, and perhaps a 
masonry planter-box base to protect the 
legs of the stand will all make for a per- 
manent installation. 
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ELEGANT FROM EVERY POINT OF VIEW. 100% 
Du Pont Upholstery Nylon brings you upholstery fabrics 
that enhance the beautiful lines of modern furniture... 
fabrics that can take it from the whole family 
and still keep their good looks for special 
occasions (... years and years of them!). And 

today you'll find Du Pont nylon in more textures, 


more patterns, more colors. Why try to decide 


between elegance and sturdiness... get = in 
fabrics of DU PONT UPHOLSTERY NYLON °° "coc" 


. through Chemistry 

DUX, INC., features a wide selection of fabrics of 100% Du Pont Upholstery Nylon in its new furniture collection. Chair designed by Folke ¢ pa 
At these end other fine stores: Bel Square Furniture, Bellevue; Sherm Perry, Boise; Rubenstein’s, Eugene; James’ Incorporated, Longview; Edwards, 
Portland; Siebert’s, Portland and Beavertown; Meier & Frank Company, Salem; Del Teet, Seattle; Joel, ent paanscatgh a Furniture 
Mart, Sumner; Glasgow Furniture, Tacoma; Vancouver Furniture, Vancouver. 


OU PONT MAKES FIBERS, THE FABRICS SHOWN. 
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Six lamps dramatize this small garden at end of car port. Light 
creates shadow pattern from magnolia and acanthus, right; 


For safety ...and lower cost 


Low voltage garden lighting 


One lamp beyond translucent gate, one set 
in planter, four in ground, light garden 
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With a new kind of lighting equipment 
now available, you can install garden 
lighting safely, relatively inexpensively 
(much of the saving is in installation 
cost), and without the need for a building 
permit. This equipment is also easier to 
install than a 110-volt wiring system 
after a garden has been planted. 


You can do this with low-voltage equip- 


‘ment, out of the purview of most build- 


ing codes. Low voltage does not mean 
low light, as the pictures show. You get a 
great deal of light from automobile head- 


CLYDE CHILDRESS 


silhouettes foreground rocks, nandina, Japanese maple, center; 
emphasizes acanthus, fatsia, and poplars (left) lit from below 


lamps at 12 volts. This system also oper- 
ates on 12 volts, but because it uses little 
current (114% amperes), you can’t get a 
shock. 

Here we have tried out two sets, in a 
garden designed by landscape architect 
John Carmack, to give you an idea of 
what light can add to your outdoor living. 
To install the system, you need an elec- 
tric outlet for the transformer and a 
housing to conceal and protect it from 
weather. Connect the cable and lead it 
out into the garden. (Bury it under an 


Elements of system: transformer, double cable, plastic lamps 





BSENBEBS vixyt 
ON TODAY'S SMARTEST JRPRL))AE 


Imagine! This entire floor...“rugs” and all...is low-cost 


e 





“i we . : aN H 
8. SPT ’ a As 
| These authentic Indian designs were made entirely of Kentile® Vinyl Asbestos Tile. Thunderbird .o .* y 
“rug”: Sunny Buff, Ebony, Chinese Red. “Rug” in background: Sepia, Sunny Buff. Fringes: 
Black Feature Strips. Open floor area is Beech Woodgrain® style. Wall Base is Beige KenCove®. Install your own floor and 
save! It’s easy .. . even 
over old linoleum. Your 
BECAUSE IT'S MADE WITH VINYL, this floor is dealer will tell you how. 
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easiest to clean. Its smooth, nonporous surface | Kentile shows you how to design your own floors! 


will not hold or collect dirt a is grease-proof a he y | Send 25¢ for both (a) colorful Booklet with 48 floor de- 


signs one (b) - of 70 7 ia color swatches of 

, . . 4 s . * Kentile Vi Asbestos Tile. Mail coupon or write to: 

won't burn. With Kentile Vinyl Asbestos Tile, you cee wie, Tae Ty. Sad Colees Oh. Teena 
Sanne maine MN ica Calif. 


get the widest selection of colors and styles. See 
the Yellow Pages for your nearest Kentile Dealer. 


YOU PAY NO MORE FOR A KENTILE FLOOR 


Zone State 


The famous Kentile Floors also include Solid Vinyl, Rubber, 
Cork and Asphalt Tile — in over 200 Decorator Colors. 


THis Is MY BIG DAY. 


They’ve made all the speeches, and debated all the 
promises. The issues have all been thrashed out. 


Now there’s a strange kind of lull, and the leaders 
look at me. Who’s made the best case? They 
want me, as a voter, to decide. 


Once arguments weren’t settled that way. The winner 
was usually the str ongest. But that never 
proved w ho was right. 


Then somebody thought of voting instead of fighting, 
and we owe that man a monument. 


We can get as excited as we like during an election. 
We can argue at the top of our voices. We can disagree 
right down the line. To other nations, this uproar looks 


and sounds frightening. They think we’re coming apart. 


But the day after, we close ranks and go forward. 


That’s democracy, and I think it’s pretty wonderful. 
So do millions of others who wish they had it. 
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Watch me settle an argument... 


This business of making a choice now and then is one 
duty of the free man to his way of life. 


Because freedom isn’t just the absence of tyranny. 

It’s the presence of the square deal, and the helping hand, 
and the idea that my children can do better than I did. 
Freedom gives a man a chance to do his best. We have to 
work at freedom to stay free. 


Isay Yes to all that every time I vote. I say Yes to all the 
hopeful things freedom means to me, and will mean 
to generations of Americans yet unborn. 


 Meancock 


MUTUALZ LIFE INSURANCE COMPANY 


255 CALIFORNIA STREET 
SAN FRANCISCO, CALIFORNIA 


WESTERN HOME OFFICE 
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Close-up of garden shown at top of page 
162 shows how four buried lamps can 
add interest and depth to plant material 


inch or so of soil when the lights are 
placed, but mark the line so you don’t 
cut it with a spade.) Connect lights any- 
where on the cable by slitting the cable 
for three inches, pressing it into grooves 
in the lamp bottom, and screwing on the 
cap. You can easily relocate lamps. Posi- 
tion them by partially burying them in 
the ground or attaching them to spikes. 
A package of transformer, 100 feet of 
plastic-coated cable, 6 reflector lamps 
(with a choice of 6 colors or clear plastic 
lenses), and 6 spikes costs about $87. Six 
extra lamps and 100 extra feet of cable 
will operate on the same transformer. 
Lamps cost $7 each and the cable $15. 
Replacement bulbs (3,000-hour life) cost 
55 cents each. 

With 12 lamps the system draws 150 
watts and will not overload most house- 
hold circuits. At nominal cost you can 
buy 3-prong grounded adapter plugs to 
fit the transformer plug to a 2-prong out- 
let, and connections so you can lay out 
branch lines of lights off a main line. 


Light gives depth to garden, removes re- 
flection and harsh blackness of glass areas 
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When the moment is magic... 
idal-mreosal-taaley-lelal—mr— 


COOKS | 


~ senanis 4 = 
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; ; Smpertal © 
RENOWNED "ROUND THE WORLD AMERICAN WINE CO., FRESNO, CA : 
Free Booklet for Brides-to-be. Practical suggestions on wedding plans, 
champagne service. Write to 350 Fifth Ave., Room 3506, N. Y. 1. 
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Jars of golden pumpkin preserves to 
serve at home, give away with pride 





Meat loaf made of ground lamb and 
nuts is cut into diamond shapes 
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Onions in a rich amber sauce to 
serve with turkey on Thanksgiving 
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You might start this month of good cooking by turning Hallowe'en 
pumpkins into golden Pumpkin Preserves, saving some for holiday 
gift giving later. In November, fresh crab returns to many areas of 
the West; we suggest you save some of the meat from your first feast 
of cracked crab to combine with shrimp and oysters in a hearty and 
satisfying Sea Food Chowder. 


Other candidates here for good family eating are soft, spicy cookies 
that are easy to make and travel well in lunch boxes, and a meat loaf 


made of ground lamb with nut meats. For your Thanksgiving dinner, 
we include a recipe for an onion casserole that you can bake along 
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PUMPKIN PRESERVES 
Sparkling, translucent squares of 
pumpkin have a tender but crisp qual- 
ity that contrasts delightfully with the 
tangy lemon rind and juice. 

| firm medium sized pumpkin (about 

6 Ibs.) 
12 medium sized lemons 
Water 
6 cups sugar 


Remove the rind, seeds, and mem- 
brane from the pumpkin. Cut the raw 
pumpkin pulp into thin pieces about 
14-inch square (you should have 12 
cups of pumpkin). Using a sharp knife, 
cut around the lemons to remove all 
the outer peel; chop this into small 


ee 


LAMB LOAF 


This attractive meat loaf combines 
lamb with cracked wheat and nuts. 


¥%, cup regular cracked wheat 


Cold water 
2'/2 pounds lean lamb, finely ground 
% cup very finely chopped onion 
Y_. cup pine nuts or chopped walnuts 
Y. cup (I cube) butter 
IY. teaspoons salt 
V4 teaspoon pepper 


> 


Soak the wheat in cold water to cover 
for 1 hour; drain. Meanwhile combine 
% pound of the lamb with 44 cup of 
the onion, the nuts, 4% cup of the but- 
ter, and % teaspoon of the salt. Cook 
over medium heat for 15 minutes, stir- 
ring often. 
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Preserves 


pieces. Cover the lemon peel with wa- 
ter and boil until tender, about 10 
minutes; drain well. Juice the lemons 
to get 2 cups. Combine the pumpkin, 
sugar, and lemon juice; mix well and 
let stand overnight. Bring to a full 
rolling boil, reduce heat and simmer 
until the pumpkin is translucent and 
tender, about 20 minutes. Remove 
pumpkin from syrup and continue 
boiling the syrup until it thickens 
slightly. Stir in the pumpkin and 
lemon rind and boil for 5 minutes. 
Pack into hot, sterilized jars and seal 
at once. Makes about 34% pints.— 


H. D., Oakland. 
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Meat | 


Combine drained wheat with remain- 
ing 2 pounds lamb, 42 cup onion, 1 
teaspoon salt, and the pepper. Pat half 
of this mixture in-a buttered 9-inch- 
square baking pan. Spread the cooked 
meat mixture evenly over top. Cover 
with rest of the raw meat mixture, 
spreading it evenly over top with the 
back of a spoon. With a sharp knife, 
cut through the meat diagonally 
across the pan from both angles to 
make 2-inch diamonds. Dot top with 
remaining 44 cup butter. Bake in a 
moderately hot oven (375°) for 1 hour. 
Makes about 8 servings—J. F., Os- 
wego, Oregon. 





AMBER ONIONS 


If onions are traditionally part of your 
Thanksgiving menu, here’s an inter- 
esting new way to serve them, less rich 
than the usual creamed onions. You 
can bake this vegetable in a casserole 
in the same oven with your turkey. 
2 cans (i Ib. each) small whole onions 
2 tablespoons butter 
I, tablespoons honey 
2 tablespoons tomato juice 
VY, teaspoon salt 
| teaspoon paprika 
Ye teaspoon pepper 


Drain the canned onions thoroughly 
and turn them into a shallow 144-quart 
baking dish that has a cover. In a 
small pan, melt the butter; add the 





honey, tomato juice, salt, paprika, 
and pepper. Pour over the onions in 
the casserole. Cover and bake in a 
moderate oven (325°) for about 144 
hours. Baste the onions several times 
with the sauce in the casserole, but do 
not stir, as the onions might break. 
Remove the casserole cover during the 
last 34 hour of baking. Makes 6 to 8 
servings.—P. J., Long Beach, Calif. 
If you prefer to use fresh small onions, 
youll need about 2 pounds. Peel 
them and cook in boiling salted water 
to cover until tender, about 15 min- 
utes, before assembling with other in- 
gredients in this casserole. 
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Sunset pays $5. 


with the turkey, and also a deliciously different Lemon Mince Pie that 
seems to appeal to both children and adults. 


In this harvest season, we invite you to share your 
own original ways of preparing the good foods of 
our land with other Western cooks. Contributions 
should be mailed to Sunset Magazine, Menlo Park, 
California. For each recipe or idea published, 


*All recipes published in Sunset have been /:itchen- 
tested in Sunset’s Western test kitchen—and 


RECIPES TESTED IN 
Sunset’s Western 


Test Kitchen* 


taste-tested by a Sunset taste panel. 





SEA FOOD CHOWDER 

This chowder is similar in flavor to 
) cioppino, but is easier to serve and eat. 
cup diced salt pork 

tablespoon butter 

medium sized onion, diced 

tablespoons flour 

cups boiling water 

can (12 oz.) tomato juice 

can (12 oz.) clam juice 

cup diced celery 

cup chopped green pepper 

cups diced raw potato 

teaspoon eoch sage and pepper 
teaspoon minced fresh or dry thyme 

Salt to taste 

| cup crab meat 

Y. cup shelled raw shrimp 

jor (12 oz.) small oysters 


Scald the pork by covering with hot 
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water for a few minutes; drain. Heat 
pork with the butter in a large pan; 
add onion and cook over medium heat 
until browned. Blend in flour; gradu- 
ally stir in the water, tomato juice, 
and clam juice. Add celery, green pep- 
per, potato, and seasonings. Simmer 
about 30 minutes, or until the veg- 
etables are tender. Add crab and 
shrimp, simmer 10 minutes longer. 
Add oysters and cook 5 minutes, or 
until edges curl. Serve in heated bowls 
to 6—H. N., San Francisco. 

For a delicious accompaniment, melt 


thin slices of Jack cheese on thin 


sliced French bread. 













Crab, shrimp, and oysters make 
this meal-size Western chowder 





LACKERLI 


The name for these spicy, cake-like 

cookies is said to mean “a tasty or 

sweet tidbit.” 

cups milk 

cup (2 cubes) butter or margarine 

cup sugar 

cup molasses 

cups flour 

teaspoon salt 

teaspoons cinnamon 

Y_ teaspoon each ginger, cloves, and 
nutmeg 

I'/, teaspoons soda 

tablespoons cocoa 

Powdered sugar icing 


Seald the 2 cups milk. Add butter, 
sugar, and molasses; turn into a large 
bowl to cool. Sift the flour, measure, 
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Cookies) 


and sift again with salt, spices, soda, 
and cocoa. Gradually add to the milk- 
molasses mixture, beating well after 
each addition. Divide the batter be- 
tween two buttered large shallow bak- 
ing pans (about 12 by 17 inches). 
Spread to the edges of the pan; batter 
should be between 14 and ™% inches 
thick. Bake in a moderately hot oven 
(375°) about 15 minutes. While warm, 
spread with icing. Cool. Cut diagon- 
ally into about 5 dozen diamonds.— 
G.S., Mt. Pleasant, Utah. 

Powdered Sugar Icing: Blend 2 cups 
sifted powdered sugar with % tea- 
spoon vanilla and 4 to 3 cup milk. 























Utah pioneers brought this cooky 
recipe from Switzerland years ago 





LEMON MINCE PIE 


This lemon-flavored apple, raisin, and 
nut pie is a fine compromise for a big 
family Thanksgiving dinner. There’s 
just enough traditional mincemeat 
flavor to satisfy mincemeat fans, too. 


1%. cups seedless raisins 
cups finely chopped apple 
% cup chopped walnuts 
Ys cup orange marmalade or lemon 
marmalade 
% cup lemon juice 
to I'/, cups sugar 
teaspoon cinnamon 
2 teaspoon each ground cloves and ginger 
% teaspoon salt 
Pastry for 2 two-crust pies (9 inches) 
. cup melted butter 


w 


Seald the raisins, drain well, and chop. 
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Pie 


Add the apple, nuts, marmalade, 
lemon juice, sugar (depending on your 
taste for sweetness), cinnamon, cloves, 
ginger, and salt. This filling may be 
sealed in one sterilized quart jar (or 
two pint jars) to use later, or may be 
used immediately. 

To make the pies, use a prepared mix 
or your own recipe for pastry. Roll 
out bottom crusts for the two pies. 
Use 1 pint filling in each pie. Pour 14 
cup butter over filling in each. Ar- 
range top crusts. Bake in a hot oven 
(425°) for 15 minutes. Reduce temper- 
ature to 350°; bake 30 minutes longer. 
Makes 2 pies. —R. L., Los Angeles. 




















A recipe designed to please child- 
ren who don’t like true mince pie 
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A chile glaze makes this 
turkey a redbird... 
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GLENN M. CHRISTIANSEN 


The flavorful deep red crust that enriches this Thanksgiving 
turkey is achieved by brushing on a chile sauce baste during the 
last hour of roasting. Recipe for this red baste and other ways 
to vary your turkey this year are on the next page. Pears with 
Green Chile Filling surround turkey on the carving board—this 
recipe and many other ideas to help you plan the rest of your 
Thanksgiving menu will be found on the succeeding 4 pages 
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Tender, Western grown turkeys are avail- 
able all through the year. Perhaps this 
accounts for the numerous variations in 
the ways Western cooks roast turkey— 
with oven, barbecue, and smoke oven. 
Their experiments extend to stuffing, 
basting sauce, and gravy, too. 

We have several innovations for you to 
consider for your Thanksgiving ‘turkey 
this year: a deep red, chile-flavored glaze, 
accomplished by basting; an almond 
sauce that is a surprising and delicious 
substitute for gravy; and two unusual 
stuffings—one made with fruit and sau- 
sage, one with potatoes. 


CHILE BASTE TURKEY 

The crusted turkey on the page opposite 
has been basted with this sauce. Roast 
your turkey the way you prefer—in an 
open roasting pan in the oven, spitted 
over a barbecue, or on a rotisserie. 


For correct timing, a roast meat ther- 
mometer is the most reliable guide. Tur- 
key is well done when it registers 180° to 
185° It may reach this temperature in 
34 to 11% hours shorter time than stand- 
ard roasting charts indicate. 

2 cans (10 oz. each) red chile sauce (the 

kind used for enchiladas) 

Y_ cup dry red or white table wine 

2 tablespoons wine vinegar 

3 tablespoons honey or brown sugar 

Y_ teaspoon garlic powder (optional) 

Y_. teaspoon smoked salt 
Combine all ingredients in a saucepan; 
simmer 5 to 10 minutes. Starting 1 hour 
before the turkey is done, baste the tur- 
key all over with the warm basting sauce, 
using a wide, soft pastry brush or basting 
brush. About every 10 minutes, gently 
brush more sauce all over turkey; be care- 
ful not to disturb the crust as it is being 
built up. This recipe makes about 4 cups 





NOVEMBER 1960 


We first reported the develop- 
ment of fast-maturing, broad- 
breasted turkeys in 1956. Since 
then, Western breeders have 
been producing even younger 
and more tender birds; virtually 
all turkeys marketed now are 
under 6 months old. The turkey you buy this 
Thanksgiving, if it’s a 16 to 18-pound hen (or 24 
to 30-pound tom), will be only about 24 weeks old. 
To satisfy the year-around demand for turkeys, 
new breeding methods have given us a steadier 
supply of mature birds. This means that the one 
you select this year is likely to be fresh-killed. 


It’s time for turkey talk 


—enough for a large turkey. If your tur- 
key is under 14 pounds, make half this 
amount of sauce. 


ALMOND SAUCE 
As a change from brown gravy, you 
might pass this almond sauce to spoon 
over the turkey slices. It is also delicious 
spooned over leftover turkey slices. You 
can make it ahead; reheat at serving time. 

Y, cup salad oil or butter (or use half of each) 

| cup blanched almonds 

2 slices white bread (crusts trimmed), cubed 

| clove garlic, chopped 

VY cup finely chopped onion or green onion 

Y_ cup tomato sauce 

3 cups rich chicken or turkey broth 

Salt and pepper to taste 

Heat the oil or butter. Add the almonds 
and bread cubes and heat, stirring, until 
browned. Add the garlic and cook until 
soft. With a slotted spoon, remove 
almonds and bread; blend to a smooth 
paste, using a food chopper or a blender 
(add a little of the broth if it becomes 
too thick). In the same fat, cook the 
onion until soft. Add tomato sauce, broth, 
salt and pepper, and the almond mix- 
ture. Simmer about 15 minutes to blend 
the flavors. Makes about 31% cups. 


FRUIT-AND-SAUSAGE BREAD STUFFING 


The tangy fruit flavors and bits of sau- 
sage are delightful taste surprises. 
¥% pound sausage meat 
% cup sausage drippings and butter 
3%, cup each chopped onion and celery 
3 quarts crumbled or cubed stale bread 
¥% teaspoon salt 
1¥2 teaspoons marjoram 
¥% cup chicken or turkey stock, or water 
I'/2 cups uncooked dried fruit, cut in large pieces 
(apricots, apples, and raisins are a good 
combination) 


Slowly brown the sausage meat, stirring 
to break it apart. Remove sausage with 


a slotted spoon. Measure the drippings 
and add butter if needed to make 34 cup. 
In the drippings sauté the onion and cel- 
ery. Add to the bread crumbs. Season 
with salt and marjoram. Gradually add 
the stock or water, tossing lightly with a 
fork. Add the sausage and fruit; mix well. 
Makes about 3 quarts, enough for a 12 to 
15-pound turkey.—L. N., Downey, Calif. 


POTATO DRESSING 
This moist stuffing is equally good cooked 
in the turkey or baked in a casserole. 
2 pounds lean pork chops 
Giblets from about |2-pound turkey 
2 large onions 
2 teaspoons each sage and poultry seasoning 
I teaspoon dry celery leaves 
4 teaspoon each allspice and ground cloves 
I'/. teaspoons salt 
V2 teaspoon pepper 
Turkey fat to make about '/ cup drippings 
4 pounds potatoes 
2 tablespoons butter 


Cut the meat and fat from the pork 
chops and put through a food chopper 
with a medium blade. Also grind the raw 
turkey giblets, removing any tough skin 
from the gizzard before grinding. Grind 
the onions; mix with the pork and giblets. 
Add the sage, poultry seasoning, celery 
leaves, allspice, cloves, salt, and pepper. 
In a large frying pan melt the turkey fat; 
pick out the pieces that don’t melt. Add 
the meat and seasonings and cook slowly, 
stirring to keep it from sticking, for about 
15 minutes. 

While the meat mixture is cooking, peel 
the potatoes and cook in boiling salted 
water until tender. Drain and mash, add- 
ing the butter. Add to the meat mixture. 
Use to stuff a turkey (about 12 pounds) 
or bake in a greased casserole (covered) 
in a moderate oven (350°) for about 1 
hour—M. T., Las Vegas, Nevada. 


Your 1960 turkey will be a youngster 


Many reach markets, packed in ice, in a matter of 
hours from the time they are killed and dressed. 


Most frozen turkeys, too, have been processed 
during this fall season. Improved freezing pro- 
cedures—better aging, packing, and handling 
methods—further insure high quality meat. 

Be prepared to have these young turkeys cook 
tender in less time than you may be accustomed 
to. Over-dry meat can result from overcooking. 


To further preserve juiciness, bring frozen turkeys 
completely to room temperature before roasting. 
And allow any roasted turkey to rest outside the 
oven for half an hour before you carve it. 














THANKSGIVING MENU PLANNING: 


Here are fresh recipe ideas for 


every part of the great meal 


Which vegetable. ..and how? 


Simplicity, skilful seasoning, and some delicious (although 
unique) flavor combinations characterize these vegetable 
dishes. Most of them take only a few minutes to prepare, 
particularly if you begin with frozen or canned vegetables. 
Asparagus with Chive Sauce * Gently blend and heat together 
1 package (3 oz.) chive cream cheese and 1° tablespoon milk. 
Spoon over 2 packages (10 oz. cach) hot, cooked asparagus 
spears. Makes 5 servings.—R. L., Los Angeles. 

Artichokes with Mushrooms * Cover and cook 34 pound mush- 
room halves in 4 tablespoons butter for 5 minutes. Add 2 
packages (9 oz. each) frozen artichoke hearts. Cover and sim- 
mer 7 or 8 minutes longer. Stir in 144 cup heavy cream, % 
teaspoon tarragon, and season to taste with salt and pepper. 
Makes 4 to 6 servings. 

Brussels Sprouts with Grapes * Coat 2 pounds hot cooked 
Brussels sprouts with 2 tablespoons melted butter by shaking 
together in frying pan. Stir in $ tablespoons half-and-half 
(half milk and half cream), % teaspoon each salt and nutmeg, 
1 teaspoon Worcestershire, dash pepper, and 2 cups seedless 
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Once you've settled the matter of how-to- 
cook-the-turkey-this-year, you can move 
on to discuss and decide the rest of the 
Thanksgiving menu. 

Vegetables: Whether you want two or 
twelve on your table, you'll find enough 
recipes here—plus variations. 


grapes. Heat through, pour into serving dish and sprinkle with 
buttered toasted crumbs. Makes 6 to 8 servings.—H. N., San 
Francisco. 

Cauliflower with Cheese and Green Onions * Season 1 cup soft 
processed cheese spread with a dash of pepper and 14 tea- 
spoon each salt and garlic salt. Toss with 3 or 4 cups hot 
cooked cauliflowerets and 2 or 8 green onions (including some 
of the tops), sliced very thinly lengthwise. Makes 6 servings.— 
M.L.. Newport Beach, Calif. 

Green Beans with Cumin + Heat together 2 tablespoons butter. 
4 grated carrots, 2 minced green onions, 44 teaspoon cumin, 
and salt and pepper to taste. Add 1 package (10 oz.) frozen or 
1 can (1 Ib.) cut green beans, cooked and drained. Makes 4 
servings —P. G., Manteca, Calif. 

Onions with Mushrooms + Melt 6 tablespoons butter in a 
saucepan. Add 24 peeled small white onions, 42 teaspoon salt, 
and 14 teaspoon pepper. Surround onions with several crisp, 
freshly rinsed lettuce leaves. Cover pan and cook over low 
heat until onions are just barely done (about 20 minutes). 
Discard lettuce. Add 1 can (4 02.) sliced mushrooms and 
liquid, and 2 tablespoons heavy cream. Heat through. Makes 
4 to 6 servings —L. A., West Point, Calif. 


SUNSET 





As for relishes, we’ve included four: hot, 
cold, sweet, and sour. 

As a first course or with the main part 
of the meal, one of the four salads we sug- 
gest will-combine well with your meal. 
For plain or fancy hot breads, take your 
choice from the four recipes included 


BELOW 


y 


Onions with Orange Glaze * Bring to a boil 14 cup orange juice, 


¥, cup brown sugar, 2 tablespoons butter, 4% teaspoon salt. 


Add 2 cans (1 Ib. each) drained whole onions and simmer about 
10 minutes, basting occasionally. Stir in 2 tablespoons plumped 
raisins and let cook several minutes more. (If you like a 
slightly thicker sauce, blend 1 teaspoon cornstarch with 1 
teaspoon water, add to sauce and cook until thickened.) Makes 
6 servings. 

Onions with Sherry and Cheese * Slice and separate into rings 
6 large onions; season with 14 teaspoon each monosodium glu- 
tamate, salt, freshly ground pepper, and sugar. Simmer until 
limp in 5 tablespoons butter, tossing to stir. Add 14 cup Sherry 
and cook rapidly for 2 or 3 minutes. Sprinkle with 2 table- 
spoons grated Parmesan cheese and serve. Makes 6 servings. 
—E. B., Santa Rosa, Calif. 

Peas in Tangerine Sauce * Blend 1 tablespoon cornstarch with 
1 tablespoon wine vinegar. Add 34 cup tangerine juice, 1 
tablespoon butter, and 34 teaspoon seasoned salt. Cook until 
thick and pour over 3 cups hot cooked peas (or hot, cooked 
French cut green beans). Garnish with tangerine sections, if 
desired. Makes 6 to 8 servings. 


Potatoes with Whipped Cream Sauce + Top mashed or baked 
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here, each based on short cuts with 
ready-to-bake breads or mixes. 
There usually isn’t much question as to 
what to serve for dessert on Thanksgiv- 
ing. We offer five quick ways to dress up 
the traditional family favorites. 


As you glance through these recipes, no- 


tice that the dishes that have to be pre- 
pared in the oven are baked at the turkey 
cooking temperature of 325°. Those re- 
quiring higher temperatures, such as 
breads (or the pies, if you like to serve 
them warm) can go in the oven during 
the 30 minutes that the turkey is cooling. 


DARROW M. WATT 


BELOW 


potatoes (or hot cooked broccoli or green beans) with this 
sauce: Whip 1 cup cream, fold in 34 teaspoon seasoned salt, 3 
tablespoons each chopped green onion and pimiento, and 1 
tablespoon each minced parsley and grated Parmesan cheese. 
Makes about 214 cups sauce (enough fer about 8 servings). 
Sweet Potatoes with Marmalade + Peel and slice 8 to 10 medium 
sized cooked sweet potatoes or yams. Arrange half the pota- 
toes in the bottom of a buttered casserole. Spread with 4/2 cup 
orange marmalade: sprinkle with 1% cup packed brown sugar. 
Repeat both layers. Dot with 4 tablespoons butter, and 
sprinkle with 44 cup chopped walnuts. Bake in a moderately 
slow oven (325°) for 40 to 45 minutes. Makes 8 to 10 serv- 
ings.—E. A., Bloomington, Calif. 

Sweet Potatoes with Oranges * In a buttered casserole, arrange 
a layer of 2 cups cooked sweet potato or yam slices, top with 
2 cups orange slices. Dot with butter and sprinkle with brown 
sugar. Cover with 2 more cups sweet potato slices, more butter 
and more brown sugar. Pour over this layer 4% cup unsweet- 
ened pineapple juice combined with grated peel of 1 orange. 
Sprinkle with 14 cup chopped pecans. Bake in a moderately 
slow oven (325°) for about 50 minutes. Makes 8 servings. 


—H. B., Seattle. 
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THANKSGIVING MENU PLANNING: 


Here are chowes...some 
classic and some surprises 





Relishes. Pineapple baked with cheese; apricots and pecans 
glazed with curry; pears filled with green chile and cream cheese 


Four Relishes 


Most of these relishes can double as handsome garnishes for 
your Thanksgiving bird. Serve alone, or in addition to your 
favorite cranberry relish. 

Curried Apricots * Saving 4% cup of the syrup, drain 1 large 
can (1 lb. 14 0z.) apricot halves. Bring to a boil 14 cup apricot 
syrup, % to 1 teaspoon curry powder, and 2 tablespoons brown 
sugar: pour over apricots, arranged cut side up in a baking 
pan. Dot with butter. Bake in a moderate oven (325°) for 
about 20 minutes, or until glazed, basting occasionally. Dec- 
orate centers with pecan halves. Serves 8 or 9.—H. N., San 
Francisco. 

Horse-radish Cream Mold + Dissolve 1 package (3 oz.) lemon 
flavored gelatin in 1 cup hot water. Add 24 cup prepared 
horse-radish and 1 teaspoon salt; chill until syrupy. Fold in 
1 cup cream, whipped. Pour into a 114-quart mold aid chill 
until firm. Unmold on greens. Makes 8 servings.—M. E., San 
Francisco. 

Pears or Peaches with Green Chile Filling + Fill hollows of 
drained canned pear or peach halves (marinated in French 
dressing, if desired) with this mixture: 2 packages (3 oz. each) 
cream cheese blended with 1 can (4 0z.) green chiles, finely 
minced. Makes about 1 cup, enough to fill 12 to 16 halves 
of fruit. 


Baked Pineapple + Drain and save syrup from 1 can (1 Ib. 14 
oz.) pineapple rings or chunks. Arrange pineapple in an 8-inch 
square baking pan. Sprinkle with 1 cup shredded Cheddar 
cheese. Mix 2 tablespoons flour with 14% cup sugar and blend 
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in pineapple syrup. Cook until thickened. Pour over pineapple. 
Sprinkle with 34 cup buttered bread crumbs. Bake in a mod- 
erate oven (325°) for 45 minutes. Makes 6 servings—M. D., 
Eagle Rock, Calif. 


Four Salads 


For first course or later on, these holiday salads present fresh 
and colorful combinations of some favorite Western foods— 
avocados, pears, pineapples, oysters, kumquats, and pome- 
granates. 

Avocado, Pear, and Pineapple * Peel 4 avocados and peel and 
core 4 pears (choose ones of about equal size). Slice, dice, or 
cut fruit in crescents. Arrange in a ring or pinwheel fashion 
on a bed of romaine and iceberg lettuce with 1 cup finely 
chopped fresh, frozen, or canned pineapple in the center. 
Sprinkle with lemon juice. Pour a plain French dressing over 
salad and serve. Makes 8 to 10 servings.—J. E., San Diego. 
Oyster and Tomato + Heat to boiling 4% cup water, 1 table- 
spoon vinegar, 1 teaspoon salt, and dash fresh ground pepper. 
Add 1 pint (2 cups) medium sized oysters; poach gently for 
about 8 minutes. Chill, and drain. For each serving place a 
thick slice of a tomato (you'll need 6 slices) on lettuce, top 
with oysters. Serve with anchovy mayonnaise: 1 cup mayoii- 
naise blended with 2 teaspoons anchovy paste and 1 teaspoon 
lemon juice. Serves 6.—A. J., San Francisco. 

Pineapple, Kumquat, and Pomegranate + Pour 14 cup Sherry or 
Port wine over 2 cups diced fresh pineapple, 1 cup pome- 
granate seeds, and 12 cup seeded and thinly sliced preserved 
kumquats. Meanwhile, blend 1 package (3 oz.) cream cheese 
with 2 tablespoons each kumquat syrup and lemon juice, 4 
teaspoon seasoned salt, 34 teaspoon dry mustard, and $ table- 
spoons sugar. Add 1144 cups heavy cream and whip until stiff. 
Fold in fruit and wine. Turn into two 1-quart refrigerator 
trays and freeze firm. Cut and serve on greens or from a 
chilled pineapple shell. Makes 8 to 10 servings. 

Tomato, Orange, and Anchovy Salad * Peel and thinly slice 4 
tomatoes and 4 oranges (choose ones of equal size). Arrange 
slices alternately on a tray of lettuce or on individual salad 





Salads. Fruits frozen in Sherry cream base; avocados with pears 
and pineapple; tomato with poached oyster and anchovy sauce 
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plates. Decorate with anchovy fillets (2 cans, 2 0z. each) and 
sliced stuffed olives (about 4% cup). Sprinkle with dressing: 
1% cup olive oil shaken with 44 cup wine vinegar, 44 teaspoon 
salt, and freshly ground pepper. (Or you can section oranges, 
cut tomatoes in wedges, chop anchovies, add sliced olives, 
pour over dressing and toss with greens.) Makes 8 servings. 


—W. W., Monrovia, Calif. 


Four Hot Breads 


Here are some simple ways to dress up ready-to-bake or 
brown-and-serve breads. 

Cheese-Caraway Butterflakes * Combine 24 cup soft Cheddar 
cheese spread, 2 tablespoons soft butter, and 4 teaspoon cara- 
way seeds. Spread over tops of 12 ready-to-bake or refrigerator 
butterflake rolls. (Separate sections a little so cheese can seep 


in.) Bake in a moderately hot oven (375°) for 15 minutes or 
until browned. 


Currant Pinwheels + Toss 1 cup shredded Cheddar or American 
cheese with 3 cups biscuit mix. Blend.in 1 cup milk. Knead 
about 5 times on a lightly floured board. Roll out to form a 
10 by 16-inch rectangle. Sprinkle with 4% cup shredded Ched- 
dar or American cheese mixed with 1 cup finely chopped cur- 
rants. Roll jelly roll fashion; slice in sections about 34 inch 
wide. Brush with melted butter. Bake in a very hot oven 
(425°) for 12 minutes or until browned. Makes about 16 
pinwheels. 

Date Herb Buns + Separate 1 package (8 oz.) refrigerator bis- 
cuits. Cut each biscuit in half and flatten. Wrap each half 
around a pitted date—20 in all (stuff dates with cheese. if 
desired), and seal. Dip in melted butter. Bake in a very hot 
oven (425°) for 12 minutes or until browned. Dip again in 
melted butter and sprinkle with your choice of dill weed, 
garlic salt, onion salt, seasoned salt, or other favorite herb. 
Makes 20 buns. 

Sesame Thimbles and Poppy Seed Twists * Separate 1 package 
(8 oz.) refrigerator biscuits and flatten each slightly. Cut out 
center of each with a small cutter (size of doughnut hole). Dip 
centers in melted butter, toss in sesame seeds, then in shredded 
Parmesan cheese. Dip rings in butter, twist in figure 8’s, then 





Hot Breads. Refrigerator biscuits in three forms: twists, small 
rounds, and enclosing dates. Biscuit mix makes pinwheels 
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dip in poppy seeds. Bake in a hot oven (400°) for 12 minutes 
or until browned. Makes 20 pieces. 


Five Desserts 


Westerners like the classic ones for Thanksgiving: pumpkin 
pie, mince pie, steamed pudding, or fruit cake. Here are some 
ways to vary these favorites. 

Apricot Rum Fruit Cake Sauce * Boil for 5 minutes 1 can (12 oz.) 
apricot nectar and 1% cup sugar. Add 1 tablespoon lemon juice, 
14 cup dark rum (or rum flavoring to taste). Spoon over fruit 
cake. Makes about 144 cups.—D. J., Los Angeles. 

Cream Cheese Pudding Sauce * Whip 1 large package (8 oz.) 
cream cheese with 2 to 3 tablespoons honey and grated peel 


DARROW M. WATT 





Desserts. Cream cheese sauce tops steamed pudding; clear apri- 
cot-rum sauce glazes fruit cake; orange sauce warms mince pie 


of 1 orange. Chill. Spoon on warm steamed pudding. Makes 
about 114 cups sauce.—H. N., Imperial Beach, Calif. 

Mince Cream Pie « Fill a 9-inch pastry shell with 1 pint (2 cups) 
canned mincemeat blended with 14% cup Sherry. Bake pie, 
without a top crust, according to directions on mincemeat jar. 
Let cool and pour over pie 2 cups vanilla pudding made from 
cooked vanilla pudding or pie filling mix: Chill. Whip 3 egg 
whites with 6 tablespoons sugar to form a smooth, stiff, glossy 
meringue. Spread over pie, making sure edges are sealed to 
crust. Slip under a broiler and brown. Cool and serve. Makes 
6 to 8 servings.—G. R., San Diego, Calif. 

Orange Sauce + Stir together 14 cup sugar, 1 tablespoon corn- 
starch, and 1/16 teaspoon salt. Blend in 1 cup orange juice. 
Cook and stir until thickened. Add 2 tablespoons light rum 
(or rum flavoring to taste) and 1 tablespoon butter. Serve warm 
on mince pie or steamed pudding. Makes about 1 cup. 
Pumpkin Praline Pie * Spread bottom of a 9-inch pastry shell 
with 3 tablespoons soft butter. Pat over butter 1 cup chopped 
pecans and 1 cup firmly packed brown sugar. Bake in a very 
hot oven (450°) for 10 minutes. Cool 5 minutes. Fill with 
pumpkin pie filling; bake as usual. (Or top pumpkin pie the 
last 10 minutes of baking with 14 cup chopped pecans mixed 
with 14 cup firmly packed brown sugar and 2 tablespoons 
heavy cream.)—L. G., Scottsdale, Ariz. 
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When we began to explore the many good 
ways of cooking with apples, we called for 
expert advice from a group of women 
who have cooked more apples in more 
ways than most of us can even imagine. 
They are wives of men in the Northwest’s 
apple industry who work to produce fine 
apples in and around Yakima, Wenat- 
chee, Selah, Naches, Kennewick, and 
Twisp in Washington, and the Hood 
River area in Oregon. 


Cooking with apples ...14 favorite dishes 


The result is a collection of these wo- 
men’s favorite recipes. Most are surpris- 
ingly simple—recipes that have been 
served innumerable times because they 
are very good and fairly quick to prepare. 
Where a contributor has specified a favor- 
ite apple variety, we have passed this 
information along. However, if that va- 
riety is not available to you, don’t hesi- 
tate to substitute: All apples except 
Delicious are fine for cooking (and even 


Delicious is designated in some recipes— 
for example, the Apple Relish on the op- 
posite page). Favorites for pies and pud- 
dings are Jonathans, Winesaps, and 
Newtown Pippins; but most other kinds 
are equally good. And every variety, we'll 
wager, is popular with someone as an eat- 
ing apple, for preferences range from 
mellow Delicious to juicy Jonathan to 
tart Rome Beauties, and on through doz- 
ens of others. 





Duck 





Apple Meat 


















rn 


medium sized 
Jonathan apples, 
cored and 
coarsely chopped 


Salt and pepper to 
taste 


too 


to 4 pound duck 
3 slices bacon 
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and chopped apples; season with salt 
and pepper. Stuff duck with this mix- 
ture; close abdominal and neck openings 
with skewers. 

Place on a rack in a roasting pan, cover 
with the 3 slices of bacon, and roast in a 
moderate oven (350°) for 45 to 60 min- 
utes, or until done. Makes 2 or $ serv- 


ings —F. W. J., Selah, Wash. 











Apple Dressing Pancakes 
4 slices bacon, diced Jn a frying pan, sauté diced bacon and 3 eggs, separated 
1 parma eg " onion until onion is transparent and “a — ground 
onion, tinely cChop- Oe i = 
“es bacon is cooked. Drain off all but about i seni Seahine 
2% cups cooked rice 2 tablespoons of the bacon fat. Add rice powder 


2 tablespoons flour 

Y2 teaspoon salt 

V4 teaspoon pepper 

| teaspoon each 
lemon juice, 
parsley flakes, 
and grated onion 

V2 cup unsweetened 
applesauce 


Heated tomato 
sauce or catsup 


Beat together thoroughly egg yolks, 
ground meat, baking powder, flour, salt, 
pepper, lemon juice, parsley flakes, 
onion, and applesauce. Beat egg whites 
until stiff and fold into meat mixture. 
Drop batter by spoonfuls onto a hot, 
well oiled griddle. 

Cook cakes until puffed and lightly 
brown, turn and brown other side. Serve 
at once with hot tomato sauce or catsup. 
Makes about 12 pancakes 4 inches in 
diameter, enough for 4 to 6 servings.— 


K.C.K., Yakima, Wash. 
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Apple and 


Cauliflower Salad 


4 cups thinly sliced 
unpeeled Delicious 
apples 

| cup thin slices raw 
cauliflower 
Mayonnaise to 
bind (about % 
cup) 

Salt 
Pepper 


Lettuce cups, if 
desired 





Cut apple slices in thirds, crosswise. 
Toss with cauliflower and enough may- 
onnaise to coat each piece. Season to 
taste with salt and pepper. Chill thor- 
oughly and serve from lettuce cups, if 
you wish, with rich dinner dishes such 
as roast pork or spareribs, or with a 
lunch of baked beans and brown bread. 
Serves 5 to 6—M. D., Naches, Wash. 
Add a little lemon juice if you like a 
more tart salad. . 


Apple 


Fritters 


Y_ cup flour 
V2 cup sugar 
Ye teaspoon salt 


2 teaspoons baking 
powder 


2 eggs 
| cup milk 


2 cups finely 
chopped 
cooking apples 


Powdered sugar 
Maple syrup 


Sift and measure flour. Sift again with 
sugar, salt, and baking powder. Beat in 
eggs and milk until batter is smooth. 
Stir in chopped apples. Drop batter by 
teaspoonfuls into deep fat heated to 
370° and cook until fritters are a light 
golden brown. Drain on absorbent 
paper; sprinkle with powdered sugar. 
Serve with maple syrup. Makes about 
30 fritters; 6 servings for dessert, 2 or 3 


for breakfast —A. C., Selah, Wash. 





Apple 
Relish 


20 medium sized 
Delicious apples, 
cored 


2 green bell peppers 

2 red bell peppers 

20 medium sized 
green tomatoes 

8 medium sized 
onions 

4 cups sugar 

3 cups vinegar 

3 tablespoons salt 

1 teaspoon each 
celery seed, 
cinnamon, cloves, 
black pepper, 
and turmeric 





Grind the apples, green peppers, and red 
peppers through the coarse blade of a 
food chopper: save juices. Grind toma- 
toes and onions with the coarse blade; 
drain thoroughly and discard juices. 

In a large kettle combine apples, pep- 
pers, and juices, tomatoes, onions, sugar, 
vinegar, salt, and seasonings. Bring to a 
boil and cook rapidly for 30 minutes, 
stirring occasionally. Pour into hot steri- 
lized pint jars; seal. Serve with ham- 
burgers, frankfurters, sandwiches, or 
anything else you like with a relish. 


Makes 10 pints.—F. D., Yakima, Wash. 
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Apple 


Griddle Cakes 


2 cups flour 

2 teaspoons baking 
powder 

I teaspoon soda 

¥% teaspoon salt 

V4 cup sugar 
(granulated or 
firmly packed 
brown) 

2 eggs 

2 cups buttermilk 

Y_ teaspoon vanilla 

2 medium sized 
cooking apples 
(Winesaps or 
Jonathans) 





Sift and measure flour. Sift again with 
baking powder, soda, salt, and sugar. 
Beat eggs until thick and lemon colored. 
Blend in buttermilk and vanilla. Add 
dry ingredients and stir until smooth. 
Peel, core, and slice apples thinly; chop 
slices coarsely. Fold apples into batter. 
Drop batter by spoonfuls onto a hot 
greased griddle, bake until brown and 
bubbly, turn and brown on other side. 
Serve with melted butter and brown 
sugar, or hot syrup. Makes about two 
dozen 4-inch cakes, enough for 4 to 6 
servings—J. M., Naches, Wash. 





Sour Cream 


Apple Pudding 


| egg 
Y2 cup sugar 


y teaspoon salt 


I teaspoon soda 
I teaspoon water 


V2 cup commercial 
sour cream 
6 medium sized 
apples 
1 cup flour 


2 teaspoon cinnamon 


or nutmeg 

Yq cup raisins 
Whipped cream 
Chopped walnuts 





Beat together thoroughly the egg, sugar, 
and salt. Dissolve soda in water and 
blend with sour cream. Add to egg and 
sugar mixture. Peel, core, and thinly 
slice apples. Sift and measure flour and 
add to egg mixture along with cinna- 
mon (or nutmeg), raisins, and sliced 
apples. Turn into a buttered, shallow 
144-quart pan and bake in a moderately 
hot oven (375°) for 50 minutes, covering 
during the last 5 minutes of baking. 
Serve warm with whipped cream and 


nuts. Serves 5.—D. A., Hood River, Ore. 
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Naches 
Apple Pie 


6 to 8 medium sized 
cooking apples 
9-inch unbaked 
pastry shell 
V4 to 2 cup sugar 


% cup gingersnap 
crumbs 


1 tablespoon flour 
Y_ teaspoon cinnamon 
V4 teaspoon salt 


' cup chopped 
walnuts 


V4 cup melted butter 


Y. cup maple syrup 





Peel, core, and thinly slice apples (pref- 
erably Jonathans or Winesaps). Spread 
half the slices in the pastry shell. Com- 
bine sugar, gingersnap crumbs, flour, 
cinnamon, salt, nut meats, and butter. 
Sprinkle half this mixture over apples in 
pie shell, layer the remaining apples 
over the top, and sprinkle with remain- 
ing crumb mixture. Bake in a moderate 
oven (350°) for 50 minutes. Heat maple 
syrup to boiling; pour evenly over pie 
and bake 15 minutes more. Makes 6 to 
8 servings.—J. G. M., Naches, Wash. 
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Coconut 


Apple Pie 
















4 cups sliced apples 

Yo cup sugar 

V3 teaspoon cinnamon 
9-inch unbaked 
pastry shell 
Butter 


Topping 
| egg, beaten 
Y. cup evaporated 
milk 
2 cups flaked 
coconut 
VY, cup sugar 


More favorite apple recipes... 





Combine apples (choose a tart cooking 
variety), sugar, and cinnamon. Pour into 
the pastry shell. Dot generously with 
butter. Bake in a very hot oven (425°) 
for 25 minutes. Beat together egg, milk, 
coconut, and sugar; pour evenly over 
the pie. Reduce heat to moderately slow 
(325°) and bake 40 minutes longer. 
Serves 6 to 8—C. W., Yakima, Wash. 
You can use finely grated coconut for 
the pie topping, instead of the flaked. 


oe 10 € 
Apple 
Torte 


cup sugar 

2 eggs 

%, cup flour 

3 teaspoons baking 
powder 

V4 teaspoon salt 

2 teaspoons vanilla 

2 cups chopped 
apples 

VY cup raisins 

VY. cup chopped 

walnuts 

Heavy cream 





Beat together sugar and eggs until. 
thick. Sift and measure flour. Sift with 
baking powder and salt, and stir into 
egg mixture along with vanilla, apples, 
raisins, and nut meats. Pour batter into 
buttered 9 or 10-inch square pan and 
bake in a slow oven (300°) for 50 to 60 
minutes, or until cake tests done when 
a cake tester is inserted. Serve hot or 
cold with cream (or whipped cream). 
Serves 8 to 10—D. B., Naches, Wash. 

















‘ll: 


Apple 


1 pound cooking 

apples 

cups cranberries 

1% cups granulated 
sugar 

VY; cup flour 

IY. cups rolled oats 

Y, cup firmly packed 
brown sugor 

¥%, teaspoon salt 

Y2 cup melted butter 


wn 


Cranberry Crisp .** 





Core and chop apples. Combine with 
cranberries and granulated sugar and 
pour into a 9-inch buttered pie pan. Sift 
and measure flour. Mix with oats, brown 
sugar, salt, and melted butter. Sprinkle 
over fruit. Bake in a moderate oven 
(350°) for 1 hour. Serve warm or cold. 
Serves 6 to 8.—R. F., Kennewick, Wash. 


Top with vanilla ice cream, if you wish. 


-] 9 e 
Apple 
Peanut Butter 
Crumble 


2 pounds cooking 
apples 
| teaspoon cinnamon 
VY, cup water 
Juice of | lemon 


Crumble crust 
%, cup flour 
1 cup firmly packed 
brown sugar 
VY, cup butter 
V3 cup peanut butter 





Peel, core, and thinly slice apples into a 
2-quart baking dish. Sprinkle with cin- 
namon, water, lemon juice. Sift and 
measure flour; work with sugar, butter, 
peanut butter until crumbly. Sprinkle 
over apples. Bake in a moderately hot 
oven (375°) for 20 minutes. Reduce heat 
to moderate (350°); cook 20 minutes 
more. Serves 8.—P. D., Twisp, Wash. 



















s 13 . 
Apple-Sherry 


Pudding 


} Filling 

4 large or 6 medium 

‘ sized cooking 
apples 

Y, cup hot water 
Juice of | lemon 

Y2 cup sugar 

VY, teaspoon cinnamon 


Crumb topping 
¥%, cup flour 

Y2 cup sugar 

Y, cup butter 


Sherry custard 
3 egg yolks 
2 tablespoons sugar 
i ¥% cup milk, heated 
to scalding 
V3 cup Sherry 
| tablespoon butter 
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Peel, core, and slice apples into a but- 
tered 8 or 9-inch square baking pan. 
Combine water, lemon.juice, sugar, and 
cinnamon, and pour over apples. Sift 
and measure flour for the crust; work 
with sugar and butter until crumbly. 
Sprinkle over apples, and bake in a mod- 
erate oven (350°) for 35 minutes. 
Meanwhile beat egg yolks with sugar; 
blend in a little milk. Combine with re- 
maining milk in the top of a double- 
boiler. Cook over hot (not boiling) water 
until mixture coats spoon in a thick, 
velvety layer. Slowly beat in Sherry. 
Remove from heat, stir in butter. Let 
cool. Serve over apples. Serves 6 to 8.— 
S. W.M., Wenatchee, Wash. 





Apple. Roll 
With Brandy 


Sauce 


2 cups biscuit mix 
3 cups finely 
chopped cooking 
opples 
124 cups sugor 
| teaspoon cinnamon 
V4 teaspoon salt 
3 tablespoons water 
| teaspoon lemon 
juice 
Brandy sauce 
| cup suger 
2 tablespoons 
cornstarch 
Vg teaspoon salt 
I. cups water 
| teaspoon brandy 
flavoring 
| tablespoon butter 





Prepare biscuit mix according to pack- 
age directions. Roll out on a lightly 
floured board; form a rectangle 11 by 
12 inches. Combine apples, sugar, cin- 
namon, and salt. Sprinkle over dough. 
Roll as for a jelly roll; slice in 9 equal 
sized pieces. Place in a buttered 9-inch 
square pan. Sprinkle with water, lemon 
juice. Bake in a hot oven (400°) for 30 
minutes. Blend sugar, cornstarch, salt, 
and stir in water. Cook, stirring, until 
thick. Add brandy flavoring and butter. 
Serve over warm rolls. Makes 9 servings. 
—A.R., Ticton, Wash. 

For added richness, swirl sweetened 
whipped cream on each serving, before 
or after pouring the brandy sauce. 
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Mosey, pardner, that's soft water. Top hands will tell you that after a dusty day in the field 
there’s nothing like a soft water bath. You'll come out clean as a whistle—and you'll /ike it. ae? a 
(At home or on the range, chores are easier with unlimited soft water at trigger-fingertip com- aioe Set |: Ome 


Automatic Model. Water Service. 
mand, Culligan’s the best known brand in your parts, so rustle up your Culligan man. Pronto!) You own it. We own it. 








b -.- SEEN MOST OFTEN WHERE THERE'S WATER TO SOFTEN 


o 
\ liigan, inc. and franchised dealers in the United States, Canada, Latin America, Europe and Asia « Home Office: Northbrook, lilinois - Franchises available. 
E << 2 o x om 
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RODS THREE 


PARISIENNE DIP 

1 cup (1-8 oz. jar) ROD's 
Refrigerated Roquefort 

Salad Dressing 

¥ cup liver pate* 

2 teaspoons horseradish 
Combine all ingredients 


Chill about an hour 

to biend flavors. 

Serve as a dip 

with assorted crackers 
and potato chips. 
Makes 11 cups. 
*Liverwurst, which has 
been softened or 


pressed through a sieve, 


may be substituted. 








POO! 


NEW EXCITING DIP RECIPES 


NEW ENGLAND CLAM DIP 
| 1 cup (1-8 oz. jar) 
| ROD’S Refrigerated 
Salad Dressing 
any of the 4 
flavors is delicious !) 
V4 cup minced 
| Clams, drained 
| Yq cup chopped 
ripe olives 


| Combine all ingredients. 
Chill at least an hour to 
| combine flavors. Serve 


| with raw vegetable sticks, 


| shrimp or potato chips. 
| Makes 14% cups of dip. 


| MEXICALI DIP 
| 1 cup (1-8 oz. jar) ROD’S 
Refrigerated Salad Dressing 
| (any of the 4 flavors) 

14% cups (1-16 oz. can) 
| baked beans in tomato sauce 

1 teaspoon Worcestershire sauce 

2 tablespoons green pepper, chopped 
| 1% teaspoon chili powder 
1 teaspoon liquid smoke, if desired 


| Drain beans and press through a sieve. 


| Add remaining ingredients. 

| Chill to blend flavors. 

Serve with corn chips, 

| melba toast or assorted crackers 
| Makes 2¥2 cups. 


nd fork, $4.29 value 


j ANS oy e=lato Maven’, 


for you from 


\ 


yours for myc 


Whether you're entertaining patio style or indoors, serve 
chip ‘n dips the easy way—with Rod’s new and interest- 
ing Server by Graff. Beautifully designed to save 
table space and act as a decorative center piete as well, 
it's made of sparkling, tarnish and chip proof Alcoa 
aluminum. The spacious bowl—1334,” wide—holds one 
entire large package of potato chips. A unique rack which 
easily snaps on and off the bowl holds the glass dish for 
your favorite Rod’s dip and completes the unit. Excellent 
gift idea too! Send for yours today! 


ROD'S Food Products, inc., P. 0. Box 15925, Los Angeles 15, California 

Gentlemen: Please send me Rod’s Chip ’n Dip Server (plus 

plastic fork and spoon) valued at $4.29. I have enclosed 
Rod’s Dressings label (s) and $ 


| Set! 


me ROD'S ltabe 


ED, PROHIBITED OR OTHERWISE RESTRICTED BY LAW 


in your grocer's 
Cairy OF ™ 


v4 
delicatessen cases Sw 


RODS refrigerated dressings 
...the superb compliment to your salads! 


































és 
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Persimmons ey) 
salad or dessert 






Persimmon season is not very long—but 
hile it lasts, one tree may give you an 
lover-supply of rapidly ripening fruit. 





MHere we suggest three salad ideas, one 
with a variation, to help use up some of 
Nhe surplus. You might freeze the rest; 
Gust wrap whole, unpeeled fruits individ- 
y in foil. Store no longer than two 
onths.. Eat while still partially frozen, 
use in the following recipes. 











Both of these persimmon salads are also 
Pedelicious served as light desserts. 


/ERSIMMONS WITH HORSE-RADISH 
EREAM DRESSING 
3 large ripe persimmons, chilled 
6 lettuce cups 
2 cup whipping cream 
| tablespoon prepared horse-radish 
V4 teaspoon salt 
Paprika 






> Cut persimmons in half lengthwise; place 
Peach half in a lettuce cup on a salad plate. 
PWhip cream stiff, and fold in horse-radish 
land salt. Spoon a generous dollop in the 
"eenter of each persimmon half; dust with 
= paprika. Serve with both spoon and fork. 
p Serves 6.—W. W., Atherton, Calif. 
















)PERSIMMON COMPOTE 

Combine equal portions of sliced ripe per- 
| simmons, melon balls, and fresh pineapple 
"cubes. Sprinkle with fresh lime juice and 
serve chilled from pineapple shells, as a 
first course salad or a dessert. 






As an ingredient, persimmon flavor is 


> 

sometimes difficult to identify; but it gives 
" this molded salad its distinctive richness. 
> 
: MOLDED PERSIMMON SALAD 

| package (3 oz.) lemon flavored gelatin 
A I. cups hot water 
> 3 medium-sized ripe persimmons 
Watercress or crisp greens 

l Sour cream or mayonnaise 
, Slivered almonds, if desired 
‘ Dissolve gelatin in hot water. Chill until 


syrupy. Peel persimmons and force pulp 
through a sieve. Blend pulp with gelatin 
mixture and pour into 5 or 6 individual 
molds or a 14% pint mold. Chill until firm. 
Dip molds quickly in warm water and 
unmold on watercress. Serve with dress- 
ing, topped with almonds, if desired. 
Makes 5 or 6 servings. 

Pineapple variation: Drain and save 
syrup from 1 can (8 oz.) crushed pineap- 
ple. Add enough water to make 114 cups. 
Bring to a boil. Proceed as directed above, 
adding crushed pineapple along with per- 
simmon pulp to gelatin mixture. 
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Wine makes it wonderful 


All the wines of California offer you 
the wonderful pleasures that go with 
warm hospitality, good food and good 
taste. The only question is: which wine 
pleases you most? And the happy 
answer lies in tasting and enjoying our 
many different kinds of wine. 


re Tangy, nut-like flavor, 

medium sweet 
Cocktail Sherry . . Lighter and drier 
Pale Dry Sherry. . Also very dry 


Cream Sherry ...Smooth and nut-sweet 


SE Pe Rich, red, full-bodied, 
mellow-sweet 

Ruby Port ...... Deeper red, rich, sweet 

Tawny Port..... Autumn-leaf color, drier 

White Port...... Pale, fresh and sweet 

Muscatel........ Sweet, tantalizing aroma 

Serre Rich moderately sweet blend 


SPECIALTY WINES Grape wines with natural, 
pure flavors 


VERMOUTH..... Finest aromatic wines, 
(sweet or dry) flavored with choice herbs 
BURGUNDY ..... Red, full-bodied, robust 

; and dry 
See Ruby red, medium-bodied, dry 
Cabernet ....... Fruity Cabernet Grape taste 
Zinfandel ...... Claret type dry red wine 
ae Strong-flavored, dry ruby-red 
“Vino” types ....Mellow red table wine 
SAUTERNE ...... White wine, fragrant, dry 

to sweet 

Rhine wine...... Very dry, pale golden 
Challis ....:00. Delicate, fruity flavor, dry 


Remember, you'll enjoy any wine more if the 
bottle you select has ‘California’ on its label. 


all you need to know about wine is CALIFORNIA 


WHY NOT SEND 
FOR OUR BOOK? 





Wine Land of America 


WINE ADVISORY BOARD, Dept. S-13 
717 Market Street, San Francisco 3, California 


| enclose 25¢ IN COIN. Please send your 32-page book, 


“A Guide to Wines,” to: 


We wine growers have printed a 
32-page book, full of interesting 








information about our wines. Includes Name 
66 Wine Recipes and Wine Hints. address 
Use the coupon to send for your 

copy. You'll be glad you did! City 


Zone——_State 
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A house with 2,000 square feet of wall costs = 
por 
about $1,000 less if it’s stucco. Need any more be said? . 
Oh, yes. Stucco is mostly rock...it won’t burn. It’s non-nourishing to sta 
: : : : Re 
termites—and they know it. And it’s maintenance free. See your x 
plastering contractor for the miracles he can work with stucco, reinforced PL 
with Keymesh®. Adds fire-resistance and strength to plaster, too. 4 
an 
aN sor 
| : 
%) > 
Keymesh is manufactured by  @s~- KEYSTONE STEEL & WIRE COMPANY at Peoria, Illinois =] 
=> 
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The good cook in November makes marrons 
for Christmas... experiments with pizza... makes 
onion butter and thousand-layer buns 


Preserved marrons are definitely in the 
luxury class when you buy them in a 
fancy grocery store—yet you can make 
them easily at home. (This is a good gift 
idea.) Slit the shells of 2 pounds of chest- 
nuts and cook them in boiling water for 
10 minutes. Then remove outer shells and 
inner dark skins. This is easy if you keep 
the chestnuts in the hot water, removing 
one at a time. Cover them with a syrup 
of 6 cups sugar and 3 cups water. 
Simmer very slowly until the chestnuts 
are tender and dark. Cool, add 1 table- 
spoon vanilla, and put in jars, covering 
chestnuts with the syrup. These are de- 
licious when cut in pieces and mixed with 
whipped cream, then served in cream puff 
or meringue shells. This mixture, frozen, 
makes a wonderful mousse. 


CHILE ALMONDS 

This appetizer makes a hit with men. 
Put 1 pound shelled unblanched almonds 
im a heavy pan with 1 tablespoon chile 
powder, 1 large clove crushed garlic, and 
% cup (1% cube) butter or margarine. 
Cook over medium heat, stirring con- 
stantly, until crisp and lightly browned. 
Remove garlic fibers, sprinkle nuts with 
coarse salt; cool before putting in jars. 


PIZZA 

It may surprise you to know that a pizza 
isn’t necessarily made with tomato sauce 
and cheese. The word simply means 
something round and flat, like a pie (so 
it’s redundant to say “pizza pie”). It 
may be made with a cornmeal base ( pizza 
al polenta), a biscuit base, as well as the 
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usual bread dough base. It can have a top 
crust or even a sweet fruit filling. 

Just for instance, try this filling for a 
9-inch pie with a lattice top (make the 
crust using 3 cups biscuit mix prepared 
as for biscuits): Mix 114 pounds drained 
Ricotta cheese, 4 cup sugar, 3 egg yolks, 
14 cup chopped semi-sweet chocolate 
pieces, 1 teaspoon vanilla, 4% cup chopped 
glacéed fruit, 1 teaspoon cinnamon, and 
14 teaspoon almond extract. Mix thor- 
oughly, fill bottom crust, put on lattice 
top, and paint with an egg glaze. Bake 


.in moderate oven (350°) for 35 minutes. 


Serves 8. 

Egg glaze: This is easily made by putting 
1 egg and 1 tablespoon water in a small 
jar (the kind herbs and spices come in). 
Simply cover and shake, then dip pastry 
brush into the jar. Refrigerate the unused 
portion, covered, in the same jar. 





Another pizza, a very plain and very 
good one, is made by laving rolled pizza 
dough (made from your own recipe or 
roll mix) generously with olive oil, then 
sprinkling it with salt and pepper and 


Smart Shopper 





Just right to 
warm-up appetites | 


ASPARAGUS 





ways a smart food 

“buy,” for it offers 

flavor, versatility, and 
economy ... gourmet potential at 
home-cooking prices. Healthful, 
slenderizing asparagus is natural- 
ly vitamin rich but low in calories 
... the right balance for a family 
food. Asparagus is a smart “buy” 
every time! 


For a FREE booklet of smart ways to serve | 
asparagus, fill in these lines: 


Your name. 





Address. 





City & State 
Now cut out this coupon and mail to: 


CALIFORNIA ASPARAGUS ADVISORY BOARDS 
P.O. Box 1276 Stockton 1, California 























































dish- 
washer 


NEW! 





Guarantees the most 


spot-free dishes 


any dishwasher can wash! 





First dishwasher detergent with germ- 
removing Purisol! Not even hand-polishing gets 
glassware, dishes and silver more spotless than new Dish- 
washer a// (now with Purisol added to safeguard family 
health). It’s recommended by dishwasher manufacturers. 
Satisfaction is guaranteed by Lever Brothers or your 
money back. 





either crushed rosemary or oregano, and 
baking it until brown. That’s all, but it’s 
fine to serve with a meal featuring meat 
balls in tomato sauce or veal scaloppini 
with Mozarella cheese. 

Then there’s cavatzone, which is also a 
pizza of sorts. We like it as a hot and 
rather hearty snack, but it’s also good 
as a lunch or supper dish, or, cut small, 
as an appetizer. Make a pastry crust with 
2 cups flour, 24, cup shortening, 1 tea- 
spoon salt, and enough water to hold it 
together. Divide in half and roll thin. 
Line an 8 or 9-inch square pan with the 
pastry, and trim evenly so that it stands 
11% inches up the sides. Fill (see recipe 
below), pressing the filling down evenly. 
Roll remaining crust in a square, put over 
filling, moisten edges of pastry, and press 
two crusts firmly together. Brush top 
with egg glaze, and bake in a hot oven 
(400°) for 35 minutes, or until nicely 
browned. Cut in squares to serve hot 
or cold. Makes 36 appetizers. 

Filling: Combine 4% pound each ground 
lean beef and ground fresh pork, | 


| chopped medium sized onion, 1 small 


clove garlic pounded in a mortar with 
14 teaspoon anise and 114 teaspoons salt, 
1 egg, a little black pepper, 14 cup pine 
nuts,’ atid 44 cup each grated Parmesan 


and Swiss cheese. Mix thoroughly. 
QUICK CHUTNEY 

Here’s a chutney, with an intriguing fla- 
vor, that can be made in a matter of min- 
utes. Serve it with any curry. Heat 2 


- tablespoons butter in a small pan, then 


add 1 teaspoon whole mustard seed. 
Shake over the fire until the seeds start 








to pop. Add 1 cup grated coconut (fresh 
or dried), and 1 can (4 0z.) peeled green 
chiles, rinsed of their seeds and chopped. 
Cook over low heat for 3 minutes, stir- 
ring. Mash mixture in a mortar; add 1 cup 
yogurt. Season with salt to taste and 12 
teaspoon curry powder. Serve cold. 


PAN SIZES 


Are you frequently frustrated by a recipe 
that calls for a pan of a size you don’t 


SUNSET 











Tops s = 









































































and 
it’s 
eat 
ini 


Da 
and 
00d 
all, 
‘ith 


l it 
in, 
the 
nds 
ipe 
ily, 
ver 
C88 


Lop 


ely 
hot 


ind 
all 
ith 
alt, 


ine 
an 


sh 
on 


d. 


ip 
Y 


ADVERTISEMENT 









NWN which we master the art of superb sauce cookery... 


and excite the appetite with elegant Eggs Florentine 


If you peeked in a thousand kitchens 
you’d find the trouble with sauce cook- 
ery is the trouble it makes. Hollandaise 
sauce will separate like disenchanted 
lovers . . . white sauce will lump like a 
bag of penny gumdrops . . . and cheese 
sauce turn into golden ribbons of pan- 
stuck rubber. 


Luckily, with a snap of the fingers, you 
can put an end to the peccadillos of these 
contrary sauces. All you do is march to 
your grocer’s. On his shelf you'll find 
Aunt Penny’s ready-made answer to the 
problem—three sauces that won’t lump 
or separate: Hollandaise Sauce lovingly 
laced with egg yolks and lemon juice; 
Cheese Sauce extravagantly concocted 
with genuine aged Cheddar; White Sauce 
smooth as fresh-churned butter. 





With these three sauces at your beck and 
call you have only to learn the trick of 
twisting the can opener. Spin the hol- 
landaise ’round first and we’ll pamper 
the family tonight with Salmon Cham- 
bord. All set? 


SALMON CHAMBORD 


6 salmon steaks or filets 

Y% cup tarragon wine vinegar 

Y_ cup dry white wine 

Y% teaspoon Worcestershire sauce 

1 can (6 oz.) tomato paste 
Salt and pepper 
Minced parsley, chives 
Parmesan cheese 

1 can (6-0z.) Aunt Penny's 
Hollandaise Sauce 


Marinate salmon for 2 hours in vinegar, 
wine and Worcestershire. Drain and dry 
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slices; lay in buttered baking dish. Spread 
salmon with tomato paste seasoned to 
taste with salt, pepper, minced parsley 
and chives. Sprinkle lightly with grated 
Parmesan cheese. Bake at 350° for 30 
minutes. Spoon heated hollandaise over 
salmon, or serve separately. Serves 6. 





Everyone enjoys a leisurely weekend 
brunch replete with fizz and fancy dishes. 
Yes, everyone .. . except the cook who 
has bravely tumbled out of bed two 
hours earlier to prepare it. Let’s rescue 
this sleep starved, skillet shuffler! Let’s 
use Aunt Penny’s genuine aged Cheddar 
Cheese Sauce to save her temper, time 
and trouble! Let’s serve elegant Eggs 
Florentine! Here’s our fuss-free method. 


EGGS FLORENTINE 


6 eggs 

2 packages frozen, chopped spinach 

Y, pint (1 cup) commercial sour cream 

Y_ teaspoon each: salt, Worcestershire and 
grated horseradish 

1 can (10%-oz.) Aunt Penny's Cheese Sauce 

2 tablespoons instant minced toasted onion 

3 tablespoons grated Parmesan cheese 


Poach eggs in simmering water until 
tender. Cook spinach in boiling salted 
water until tender; drain thoroughly. 
Mix into the drained spinach %, cup of 
the sour cream, salt, Worcestershire 
and horseradish. Mix well and spoon 
into six buttered, individual baking 
dishes or custard cups. Arrange a 
poached egg on top of the spinach bed. 
Blend together the cheese sauce, remain- 
ing %4 cup sour cream, and the toasted 
onion; spoon over eggs. Sprinkle with 
grated cheese. Place under the- broiler 






for 5 minutes, or until lightly browned. 


Makes 6 servings. 


While we're on the subject of eggs 
here’s a tip worth remembering. Substi- 
tute Aunt Penny’s versatile White Sauce 
for the milk or cream you usually add 
to eggs for scrambling. Salt and pepper 
to taste and then scramble the eggs in 
a double boiler. A minor miracle hap- 
pens—the eggs will stay creamy and 
moist for an hour or more! If your fam- 
ily takes its own sweet time arriving at 
the breakfast table this scrambling 
method sure solves a problem. 


Nine times out of ten meatless meals 
are pretty ho-hum. They need not be, 
of course. Your own flair for flavor, cou- 
pled with uninhibited imagination, can 
change the most ordinary dish into 
something fit for a visiting potentate. 
Case in point? Well, with pardonable 
pride, we submit our easy recipe for 





TUNA PIE RAJ 


1 can (10¥2-0z.) Aunt Penny's White Sauce 
3 tablespoons sherry 
Y_ teaspoon curry powder 
2 cans (7-oz.) tuna 
1 package frozen peas, thawed 
2 tablespoons chopped pimiento 
1 can water chestnuts, sliced 
Pastry for 2-crust pie 


Flavor the white sauce with sherry and 
curry powder; stir in tuna, peas, pi- 
miento and water chestnuts. Pour into 
an eight-inch unbaked pie shell and fit 
pastry over top. Bake at 425° for 25 
minutes. This is a very easy and eco- 
nomical dinner for 4 to 6 people. 


Remember, all three, ready-to-use Aunt 
Penny’s Sauces are on the shelf of your 
grocer. If you don’t see them, get the 
manager .. . you can’t possibly leave 
empty-handed! 


A new, 24-page FREE-RECIPE BOOKLET will 
be mailed to you for the asking. Entitled 
“The Magic of Sauce Cookery”, it con- 
tains hundreds of brilliant sauce sug- 
gestions and easy recipes. You should 
definitely have a copy. Simply drop a 
post card to Sunnyvale Packing Co., 
Dept. NM, Box 67, Sunnyvale, Calif. 






























































Uy A MATTER OF TIMING, DESIGNER GEORGE NELSON’S LATEST WORD IN DEC- 
ORATIVE TIMEPIECES. HOWARD MILLER CLOCK CO., ZEELAND, MICH. WRITE 
ah FOR FREE BROCHURE. ASSOC. MFGRS.: EXCELLO, MEXICO CITY. FEHLBAUM 

BROS., BERN. PELOTAS, SAO PAULO. WESTON INGENIERIA, BOGOTA. 
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Moore & 
**33 Unusual Soups - 
Co. Soups, !nc., 166 Abington 


Avenue, Newark, N. J. 














if you’re debonair enough to know that 
Master Orange Toast tickles and tempts 
your taste buds. Its unsurpassable crisp- 
ness and orange tanginess are the very 
stuff dreams are made of. Filled with 
cheer to make your heart beat faster! 


e Ask for it wherever 
you shop for food or 
write Zinsmaster, 
Minneapolis, Minn., 
Box 957, and we’ li tell 
you where to get it. 


Try all our favorite flavors: Plain, 
Cinnamon, Low Sedivm Dietetic. 








happen to own? Don’t be. First see if 
you don’t have another pan of different 
dimensions but approximately the same 
area. If not, make a pan of the correct 
dimensions from a double thickness of 
heavy foil, placing it on a cooky sheet 
for extra support. 


ONION BUTTER 

Tired of garlic bread? Try using butter 
mixed with finely-minced green onions, 
tender tops and all. You'll need 1 cup of 
the minced onions for each cup (2 cubes) 
of softened butter. Sometimes you might 
add 14 cup sesame seed or poppy seed to 
the butter, too, for further variety. 





GINGER SAUCE FOR ICE CREAM 

Simmer 1 cup sugar, 4% cup water, and 
1 teaspoon salt for 5 minutes. Add 1 
tablespoon lemon juice, 4% cup chopped 
preserved ginger (including some of the 
ginger syrup), and 2 tablespoons cognac. 
Serve on vanilla ice cream. 











THOUSAND-LAYER BUNS 

Whoever named these was an expert in 
hyperbole, but these Chinese buns are 
nonetheless delicious and great fun to 
make. Soften 1 package or cake of yeast 
in 2 cups warm (not hot) water. Add 1 
tablespoon each of sugar, salt, and bland 
oil (such as peanut or corn oil). Stir in $ 
cups sifted flour, turn out on a floured 











board, and knead in another 3 cups sifted 
flour. Put in an oiled bowl, turn dough 
over so that the top will also be oiled, 
and cover. Let rise in a warm spot until a 
nearly doubled in bulk. Punch down. 

Pinch off 8 pieces of dough and form 

in balls 2 inches in diameter (about 144 
ounces each). 


Divide remaining dough into %-ounce Ne 
pieces, and form into smaller balls, 144 cle: 
inches in diameter. On a floured board roll = 
the smaller balls into rounds about 21 : 

inches in diameter, and wrap each stack it f 
of 8 rounds in a large pancake, rolled I 
from the @2-inch pieces of dough, com- Ea: 
pletely enclosing the stack. Gather edges the 


and pinch firmly together at the bottom. 
Put each bun on a square of oiled paper wit 
and allow to rise for an hour. Steam for 
20 minutes and serve hot, preferably with 
almond duck. 








New Twinkle® Copper Cleaner not only 
cleans brighter than new...it leaves an 
invisible shield on copper that protects 
it from tarnish far longer! 

Doesn’t scratch that lovely glow. 
Easy on your hands, too. Why not use 
the coupon and discover that living 
with copper can be beautiful and easy! 


Manufactured by the makers of VANjSH, Drano and Windex. 


coupon 


Take this valuable 
coupon to your grocer. 


This coupon redeemable 
in U.S. and Canada. 


MR. GROCER: For your convenience 
in obtaining prompt, accurate payment 
for this coupon, send it to Twinkle, 
Box 122, Clinton, Iowa. Coupons must 
be presented by March 31, 1961. They 
will pay you 10¢ plus 2¢ handling pro- 
viding coupon is redeemed in accord- 
ance with our consumer offer. Coupons 
good only on TWINKLE Copper Cleaner 
and are non-transferable. Coupons 
presented through outside agencies or 
others who are not retail distributors 
vf our products will not be honored 
and will become void when presented 
The consumer must pay sales tax in- 
volved. This offer void wherever taxed, 
restricted, prohibited, or where li- 
cense is required. Limit 1 coupon to a 
customer Cash value 1/20 of 1l¢. The 
Drackett Company, Cincinnati, Ohio 
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Courage... it’s just an ink fish 


Better known to fishermen as bait, squid 
nevertheless is one of the most delicious 
seafoods that come from Western waters. 
Despite its rather forbidding appearance, 
the squid or inkfish ranks with oysters, 
lobster, shrimp, and abalone for fine and 
delicate flavor. Like these other seafoods, 
squid is a shellfish; but it carries its long, 
transparent, sword-shaped shell inside its 
mantle or hood. Unlike the eight-legged 
octopus, the squid has two longer arms 
in addition to its eight legs. 





MANTLE 


Cleaning squid is a simple matter; you 
just pull off the thin membrane that 
covers the mantle, pull out the sword 
shell, and remove the beak-like mouth 
hidden between the arms and legs. The 


ink sack, a tube in the body meat, is usu- 
ally cooked right along with the squid. 
Taken commercially in central California 
ocean waters between Monterey and San 
Francisco bays, and as an incidental catch 
all along the coast, fresh squid is most fre- 
quently found in markets catering to 
Japanese or Italian customers. The squid 
variety found in these waters ranges from 
6 to 10 inches in length. There is no 
legally regulated season, but the catch 
(and therefore the availability) of squid 
tends to be unpredictable. 

Here are some ways to prepare and serve 
squid. Just remember that it, like other 
shellfish, cooks quickly and toughens 
when overcooked. 


This Italian sauce for pasta rather re- 
sembles clam sauce. The pieces of squid 
turn white when cooked. 

Squid Spaghetti Sauce * Sauté 1 medium 
sized onion, chopped, and 1 clove garlic, 
minced, in 4 tablespoons olive oil until 
golden. Add 1 can (1 lb.) whole tomatoes, 
4 or 5 sprigs chopped parsley, pinch ore- 


gano, 4% teaspoon chopped fresh mint, 
and salt and pepper to taste. Bring to a 
boil and simmer gently for 20 minutes. 
Add 2 pounds squid (membrane, sword, 
and beak removed) cut in pieces. (You 
can also use body meat left from dishes 
that call only for the mantle.) Cook very 
slowly for 15 minutes. Serve over hot 
cooked spaghetti or with buttered garlic 
French bread. Makes 6 servings —A. C., 
South San Francisco, Calif. 


Rings of breaded and fried squid look 
like (and are often mistaken for) onion 
rings. But in flavor they are quite differ- 


ent. Many of our taste testers who had , 


never eaten squid before found it hard 
to believe that this sweet, delicate food 
Was squid. 

Breaded Squid Rings * Remove and dis- 
card membrane, sword, and beak. Pull 
tentacles with body meat free, and save 
for sauces. Slice mantle crosswise in strips 
about 14 inch wide. Dust in a mixture of 2 
parts flour and 1 part bread crumbs. Cook 
until browned in salad oil or olive oil 
(about ¥% to 1 inch deep) heated to 375° 
Drain on absorbent paper and serve im- 
mediately. Italian cooks sometimes add 4 
or 5 whole cloves of garlic to the cooking 
oil to impart a faint garlic flavor. 


You can also bread the whole squid (mem- 





New crops in! 








FRESH 

OCEAN SPRAY 
CRANBERRIES ==> 
IN YOUR STORE NOW! 


Ready to make your traditional 
cranberry recipes, sauce or relish! 








They’ve just been rushed fresh to your 
store .. . plump, wholesome red cranber- 
ries just picked from a brand-new crop... 
and tested for ripeness! Make them into de- 
licious relishes, sauces, cranberry salads, 
pies, tarts, muffins, too . . . If you like your 
cranberries fresh, you'll find these new- 
crop Ocean Spray Cranberries the best 
you've ever.had! Fresh idea: Stock up your 
freezer with packages of Ocean Spray fresh 
cranberries! 


OCEAN SPRAY 
FRESH 
CRANBERRIES 














brane, sword, and beak removed) and 
cook in hot oil; or cut the mantle into 
squares or strips, then bread and cook. 


This Spanish-Basque recipe calls for 
stuffed squid to be served in a richly 
seasoned sauce darkened by the squid’s 
own ink. ; 
Stuffed Squid in Ink Sauce * Remove and 
discard membrane, sword, and beak of 16 
squid. Pull tentacles with body meat free 
and carefully remove and reserve ink 
sacks; set mantles aside. 

Simmer 10 minutes in 3 tablespoons salad 
or olive oil: 14 medium sized onion, thinly 
sliced; 1 clove garlic, minced; and 44 cup 
cubed dry bread. Add 14% cups chicken 
broth (canned or made from chicken stock 
concentrate) and ink sacks (which liave 
been crushed in a small amount of stock). 
Sieve or whirl in a blender. Return to 
heat, add 1 cup finely chopped and peeled 
tomatoes with juice, and salt to taste. 
Simmer sauce until slightly thickened. 
Meanwhile prepare stuffing: Sauté 2 me- 
dium sized onions, finely chopped, and 2 
cloves garlic, minced, in 6 tablespoons 
salad or olive oil until lightly browned. 
Add finely chopped tentacles and body 
meat and cook for 1 or 2 minutes. Stir 
in 44 cup each minced parsley and fine 
bread crumbs, and salt to taste. Stuff 


- 


mantles with this mixture and skewer 
openings closed with toothpicks. Sauté 
stuffed mantles in a small amount of salad 
or olive oil for about 2 minutes. Remove 
skewers and add stuffed mantles to sauce. 
Serve over warm croitons. Serves 4. 


Ham and egg yolk are added to stuffing 
for this version of squid in ink sauce. 

Squid Catalonian + Prepare as for stuffed 
squid in ink sauce, with these variations: 
Add 34 cup finely chopped cooked ham 
and 2 or 3 mashed hard cooked egg yolks 
to stuffing mixture. Serve with the same 
sauce, made with or without ink, as you 
like. Serve in a ring of hot cooked rice. 


You must like rather sweet sauces to 
enjoy this Japanese treatment of squid. 
The soy will turn the squid a deep, rich 
brown. 

Squid in Sweet Soy Sauce * Bring to a boil 
1% cup soy and ¥% cup sugar. Add 12 to 
16 whole squid, each with membrane, 
sword, and beak removed. Simmer for 
about 5 minutes, or just until squid are 
cooked but still tender. Drain and serve 
with cooked rice. Makes 3 or 4 servings. 


Buttery broiled or barbecued squid man- 
tles make a delicious hot appetizer or 


entrée, quite as pleasing as barbecued 
shrimp or prawns. 

Broiled or Barbecued Squid « Slit cleaned 
mantles so they will lie out flat. Roll in 
bread crumbs or a mixture of 2 parts 
flour and 1 part bread crumbs. Dip in (or 
brush with) melted butter seasoned with 
rosemary (1 teaspoon crushed rosemary 
to 14 cup butter). Broil for 2 to 3 minutes 
on each side, 4 inches below heat; or bar- 
becue a few minutes on each side, 4 
inches above hot coals (use grill with 
bars close together). Baste if needed. 





Here’s another Italian sauce for squid. 
This one has a savory vegetable base. 

Squid in Sauce * In a food grinder, grind 
1 medium sized onion and 1 clove garlic. 
Cook in 3 tablespoons salad or olive oil 
until transparent. Grind 1 carrot and 3 
or 4 sprigs parsley, and add to onion along 
with 1 can (8 oz.) tomato sauce, 2 cans 
water, 14 teaspoon basil, 1 teaspoon mar- 
joram, and salt to taste. Bring to a boil, 
cover, and let simmer very slowly for 
about 2 hours (an electric saucepan works 
well here). Remove membranes, swords, 
and beaks from 2 dozen squid. Cut in 
pieces and add to sauce. Let simmer very 
slowly for 20 minutes longer. Serve as is 
or with cooked rice. Makes 5 to 6 serv- 


ings—I. D. V., Half Moon Bay, Calif. 
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JELLIED 

OCEAN SPRAY 
CRANBERRY SAUCE AT 
YOUR GROCER’S, T00! 





Make your turkey taste better... 
better for you! 


Wholesome, bright red Ocean Spray Cran- 
berry Sauce looks so good, and tastes so 
good with your holiday dinner! Whether 
it’s turkey, or whatever else you serve these 
busy days, remember this: Cranberry sauce 
adds fresh fruit juiciness to dry meats; cuts 
the rich taste of fat meats; and leaves a 
clean, fresh taste in your mouth. 14 VITA- 


MINS AND MINERALS, plus more natural 
fruit pectins than oranges, apples or any 
other fresh fruit! 


OCEAN SPRAY 
CRANBERRY SAUCE 


The natural mate for turkey 
— and every meat! 


Gcean 





























































A FAMOUS FRENCH CHEF BRINGS YOU 


Buffet Ideas 


New Holiday 


MENU 


BAKED HAM WITH CURRANT SAUCE 


GLAZED SWEET POTATOES 


BACON WRAPPED CHICKEN LIVERS 


TOSSED GREEN SALAD 


“Build your Holiday Menu around Dubuque Ham,’ 


Tres 
SS 


b 


says Paul Debes, 


winner of De Bands Award, highest national honor for creative cookery 


DUBUQUE HAMS 
WIN HIGHEST 
AWARDS AT 1960 
CALIFORNIA 
STATE FAIR! 

e 
Dubuque Canned Hams 
and Dubuque Royal Buf- 
fet Hams were awarded 
Gold Medals at the State 
Fair—the first and only 
hams to ever win these 

top awards ! 


BACON WRAPPED 
CHICKEN LIVERS 


Cut 1 lb. chicken livers in 
half; cut 1 lb. Dubuque Ba- 
con in thirds. Mix % tsp. 
dried dill, minced tarragon. 
Add % tsp. onion powder, 
seasoning salt. Sprinkle 
over liver. Wrap liver in 
third slice bacon, secure 
with cocktail pick. Broil, or 
bake in shallow pan in mod- 
erate oven until bacon crisps. 


DUBUQUE PACKING CO. + GENERAL OFFICES: DUBUQUE. IOWA - 


ORANGE GLAZED 
SWEET POTATOES 


Dissolve 6 oz. pkg. orange- 
flavored gelatin in 2 cups 
boiling water. Add 2 tb. but- 
ter, bringing it to full boil. 
Add 6 medium sized cooked 
sweet potatoes, peeled and 
halved. Simmer gently 10 
minutes, basting frequently. 
When syrup thickens and is 
glossy, remove from heat. 
Keep warm. Serves 6 to 8. 


SMOKED - boneless - skinless 


CURRANT SAUCE FOR 
YOUR DUBUQUE HAM 


Melt 12 oz. glass currant jel- 
ly in top of double boiler. 
Add 2 tb. prepared mustard 
(plain or horseradish) and 
% cup raisins. Blend well, 
heat over boiling water until 
raisins are plumped (12 to 
15 minutes). Sauce should 
be served hot. May be thick- 
ened slightly with corn- 
starch if desired. Serves 6-8. 


PACIFIC COAST DIVISION OFFICES: SOUTH SAN FRANCISCO, CALIFORNIA 








Full-color painting by Earl Thollander 
on the cover—and many others inside. 
It’s most elaborate Sunset Book to date 





| BOOK REVIEW | 


The Sunset 
Cook Book 


Every previous Sunset cook book pub- 
lished—on salads or seafoods, Western 
foods or foreign cuisine, breakfasts or 
casserole dishes—has come into being to 
satisfy the interests and needs of a cer- 
tain kind of cook. 





Now comes the one that is simply for all 
cooks who like to be luxuriously provided 
with a collection of choice recipes. You 
saw a 12-page preview of The Sunset 
Cook Book (Lane Book Company, Menlo 
Park, California, 1960) in the center of 
the September 1960 issue of Sunset. This 
216-page book is now on sale at the pre- 
publication price of $6.95. The regular 
price is $8.50. 

The usefulness of The Sunset Cook Book 
is not at all limited by geographical area. 
But since it is made up of a group of 
recipes selected from the thousands that 
Sunset has tested and published over the 
last several years, it is bound to reflect 
ecrtain Western tastes in food. 

@ The opening chapter, on salads and 
first courses, reflects our appreciation of 
greens, sea foods, tropical fruits, and re- 
gional vegetable delicacies. Here, too, are 
the great salad classics that were born in 
the West—Green Goddess Salad, Crab 
Louis, and Caesar Salad. 

© A whole chapter is devoted to game, 
with recipes for making the most of veni- 
son, pheasant, wild duck, and other prizes 
brought home by the hunter. 

® Barbecue specialties, like Spit-barbe- 
cucd Duckling, and Teriyaki Steak Strips, 
also rate a special chapter. 

® Other chapters are devoted to Western 
wines (how to choose them, serve them, 
and cook with them), picnic foods and 
menus, and party foods (including a siz- 
able group of appetizers to cook on skew- 
ers over charcoal). 


NOVEMBER 1960 





A new wine classic is born: 


Chateau La Salle 


by The Christian Brothers 


A delightfully light-sweet wine appropriate 


to almost every occasion: 


7 YEARS ago The Christian Brothers came into possession of 
a rare variety of grape. The Brother Winemaker was intrigued. 
He practiced his ancient arts upon it. It yielded a lovely wine— 
soft and blond, with a hint of natural sweetness. 


Unknown, the new wine was entered in the official California 
wine judgings.* From 1955 to 1959 it won nine gold medals! 


Now this extraordinary wine is available to the public. It has 
been named Chateau La Salle. Its color is pure gold, its flavor 
gently sweet and grapey. And it has a unique talent: it is a 
superb wine for almost any occasion. The supply, alas, is not 
large. You would do well to see your wine merchant soon. 

*Sacramento State Fair; Los Angeles County Fair 


A natural, light-sweet wine from California. Produced and bottied by The Christian Brothers 
of California, makers of fine wines, sparkling wines and brandy (84 Proof). Sole Distributors: 
Fromm and Sichel, inc., New York, N. Y.; Chicago, Ill.; New Orleans, La.; San Francisco, Calif. 


189 





































































Cheb of the Vet 


TRADEMARE BEG. U.S. PAT. DPR 


The Art of Cooking ... by men... for men 








Aamod, 


“In November, a rush call for new ways to cook turkey.” 
y y 


We predict in November a severe short- 
age of good hors d’oeuvre recipes, a rush 
call for new ways to cook turkey, and 
toward the end of college football season 
a spell of cold weather that will create 
a sudden demand for thick hearty soups 
—the kind that taste better now than at 
any warmer time of the year. 

Surely Chef Charles L. Palmer must 


dream of food when he sleeps. Because of 
his fertile imagination (double-checked 
by some hard-headed testing and tast- 
ing), we’ve brought well over a dozen 
Palmer recipes before this august body 
for approval in the last decade or so. 

Unlike some of his earlier more stream- 
lined combinations, this one keeps build- 
ing on one delectable ingredient after 





“Surely Chef Palmer must dream of food when he sleeps” 


e Stuffed Mushrooms Alaska 
e Turkey Italiano 

e Creole Gumbo 

¢ Normark’s Lentil Soup 

¢ Kalaloum 


another: mushroom caps, smoked salmon, 
capers, a meringue, sour cream. You 
could serve this as a light entrée for a 
lunch or supper; or better yet, serve as 
hors d’oeuvres at one of those holiday 
entertainments at which food and drink 
are practically equal partners. 


STUFFED MUSHROOMS ALASKA 
12 large mushrooms (about 2 inches in 
diameter) 
2 tablespoons butter 
4 ounces smoked salmon 
V4 cup cracker crumbs 
2 eggs, separated 
2 teaspoons onion juice 
Dash of paprika 
Salt to taste 
2 tablespoons Sauterne 
2 tablespoons capers 


Hot sour cream sauce: 

V4 cup Sauterne 

| teaspoon lemon juice 

2 cup sour cream 

Dash of liquid hot-pepper seasoning 

Peel mushrooms and remove stems. Sauté 
stems in butter until slightly brown. Re- 
move from the butter and chop fine. To 
chopped stems, add salmon (previously 
pounded into a paste), cracker crumbs, 
yolk of one egg, onion juice, paprika, and 
salt. Moisten mixture with Sauterne, 
adding more if necessary to make a 
spreadable paste. Mix. well and use to 
stuff mushroom caps. 
Drain capers thoroughly. Beat whites of 
eggs until stiff but not dry. Lightly stir 
in capers. Buiid mounds of egg-and-caper 
meringue on stuffed mushroom caps. 
Place in moderately hot oven (350 to 
400°) until meringue is brown. 
Meanwhile make sour cream sauce by 
reheating butter in which mushrooms 
were sautéed. Then add 44 cup Sauterne 
and 1 teaspoon lemon juice and continue 
heating until total volume of liquid is 
reduced about one half. Remove from 
heat, cool slightly, and add sour cream 
and liquid hot-pepper seasoning. Stir un- 
til smooth, return to low heat, add re- 
maining egg yolk (beaten), and stir until 
slightly thick. 
Pour sauce on serving dish or individual 
plates and set mushroom caps in sauce. 
Serves 6 as light supper dish. 


Fresno, Calif. 
« 


Just turkey and sausage. What could be 
simpler? Actually you get more than two 
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Where suede are not sold by mail, and not available at stores in your area, write ‘FINE FOODS CUPBOARD,” Sunset Magazine, Menlo Park, Calif. 







for nearest dealer. 





\NCAS, 


IMPORTED 
INSTANT COFFEE 





INCASA IS 100% PURE 
GUATEMALAN COFFEE 


Now, a real treat awaits you in an 
instant coffee! INCASA—made only from 
world-famous highland-grown Guatemalan 

coffees. Each sip is a promise and a fulfillment 
of pure, full bodied coffee. 


No bitterness. 
One of the most delicious coffees 
in the world. 


COSTS ONLY 2c PER CUP 


AVAILABLE AT BAKERY SHOPS, FINE 
FOOD, AND GROCERY STORES, OR ORDER 
BY MAIL TWO 6-OZ. JARS, POST PAID, 
FOR $3.60 FROM 


INCASA, INC. 


P.O. BOX 810 NAPA, CALIF. 





A new service in Sunset 


Last month we introduced Sunset 
Fine Foods Cupboard, a new ad- 
vertising directory section. 
We truly feel that all foods adver- 
tised in Sunset are fine foods— 
Westerners, and Sunset readers 
especially, have a keen appreciation 
of quality foods. In general, the 
products in our new Fine Foods 
Cupboard are of limited availabil- 
ity or are in rare supply; and all 
are of exceptional quality. 
We hope you'll come to look for 
Fine Foods Cupboard just as Sun- 
set readers have for many years 
followed Sunsct’s other two direc- 
tory sections: Travel Directory (up 
front) and Shopping Center (in the 
back pages). Products advertised 
in these special sections—as every- 
where else in Sunset—have our 
guarantee of satisfaction. 
L. W. Lang, Jr. 
Publisher 
















TROUT ’n CREEL 


A western gift fresh from the 
cold rushing waters of the Rocky Mountains 

From crystal-clear spring fed waters, these fresh dressed 
rainbow trout, packed on ice in an authentic wicker 
creel, make cn impressive gift. The creel may be used 
later by a fisherman or it may lend atmosphere as a 
table decoration to be filled with pine boughs, autumn 
leaves or flowers. These excellent-flavored trout are 
¢varanteed to arrive fresh and glistening—ready for 
the pan. It's encugh to make any fisherman's heart 
pound and the gourmet’s mouth water. 


2 Ibs. (six 10-inch trout in a en $10.95 
In gift box - $ 7.95 
5 Ibs. (fifteen 10-inch trout. in a creel) $17.95 
In gift box = $14.95 


Prices include shipping rail express anywhere in the con- 
tinental U.S.A. Send for free brochure on this and special 
Party Pack. 


SNAKE RIVER TROUT COMPANY 


World's Largest Trout Ranch 
Box 546, Buhi, Idaho Telephone: Buhl 2 





Fancy 
Mountain 


Grown 


LAKE 
KING 


Pi WALNUTS 


California’s biggest and best! Mountain 
—_ for better taste and flavor. Choice U.S. 

wi e size, soft shell, light colored wal- 
nuts Always an appropriate and appreciated 








tt us your list of names and addresses 
with your check or M.O. We ship promptly 
postpaid anywhere in the 50 states. 


5 Lb. Bag $3.30 e 10 Lb. Bag $5.75 


LAKE COUNTY WALNUT ASSOCIATION 
KELSEYVILLE e CALIFORNIA 





Cheese From Oregon 


Give famous Oregon Blue Vein Cheese and 
your friends will be delighted!! Our tangy blue 
cheese or our mellowed cheddar cheese are a 
gourmet’s dream! We ship cheese gifts alone or 
combine them with magnificent handcrafted 
myrtlewood trays or cheese boards. Gifts start 
from %2.65 prepaid. Cheese and Hostess set 
pictured $9.95 prepaid. Cheese pictured $4.95 
prepaid. Gift boxed. Send for free colored 
folder. Village Dairy-Smith, Box 926, Med- 
ford, Oregon. 





German- 


style 





Ask for 
Genuine 


mustard 


g Stone-ground Full-strength 5 


NOVEMBER 1960 





= JUMBO PRUNES) 


Special Introductory Offer 


Send me two $1 bills (or check or money order 
for the same amount) and |! will send you my 21% 
pound box of JUMBO PRUNES, including a gener- 
ous sample of my Ranch-made Sweets, giant Cali- 
fornia Apricots, fresh Dates, and honey-sweet white 
Figs. These prunes are huge and so soft you'll eat 
‘em like candy. To new customers only | offer this 
regulor $3.65 box for $2.00 and | prepay delivery. 
| guarantee complete satisfaction or your money 
back. Send today and I'll ship at once direct from 
my ranch. Only one to a customer. Offer good 
only in U.S.A. and expires Dec. 31, 1960. 


VACA VALLEY ORCHARDS, Dept. K-23 


Encino, California 4 
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_ WRIGHT’S 
BAR-B-Q 
SMOKE 


Wright's Smoke Compony 
2435 McGee 
Kansas City, Missouri 

Dept. SC 


RIBS 
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is AN EXCITING ween GIFT OFFER: 


Pt 
Re 


al 
"9 
_ 


PLUS 


aber f 


2s 


HOMEMADE y 4 


WS 4 
Home Cured 


Tree-Ripened Cian 

Sccccecesesees or 
JUST $7.35 DELIVERED! 

Each gift package contains 4-1 pint tins #14* 
olives...1-10 oz. jar each of Strawberry, 
Boysenberry, Apricot-Pineapple and Orange 
Marmalade. 
Enclosed please find $____—__. for which send 
________Holiday Gift packages. 

*Olives are 14716” diameter. 


s 





Name. 
Address. 
City and State 


C.C.GraberCo. « P.0.80X 511+ ONTARIO, CALIF. 
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Where products are not sold by mail, and not available at stores in your area, write 


‘FINE FOODS CUPBOARD,” Sunset Magazine, Menlo Park, Calif., 





for nearest dealer 








THE FINGER LICKER 
(Luscious Pecan Candies) 


The ‘‘Finger Licker’ is a big box of scrumptious 
pecan candies (eight varieties) plus goober and 
black walnut samples 

This Finger Licker brings you a finger-lickin’ treat 
the likes of which no pecan candy connoisseur can 
find anywhere else in the world. Betty (that's my 
wife) cooks up this divine stuff in her own spotless 
kitchen. She works miracles with sugar, thick sweet 
cream, farm-fresh butter, new-laid eggs, and great 
gobs of rich pecan meats from our own Red River 
Valley of Texas. Beaters beat and copper kettles 
clang and the kitchen gets full of the best smells a 
man ever smelt! 

When the candies are finally ready, Betty packs 
‘em in a gift box with a sketch of our Country 
Store on the cover—two full pounds of the best 
candy you or | will ever eat this side of Heaven! 
Send me $4.50 and see for yourself! Your money 
back and you keep the candy if I'm not right! 


PECAN JOE 


Drawer 1201 Texarkana 29, Texas 





flavors, since an Italian sausage or any 


other sausage you might substitute ac- 
tually wraps up several flavors. 





A Gift of Cheese for Christmas 
A special once-a-year pack to please the most 
discriminating on your gift list. Made up only 
for the Holiday Season in limited quantity. 
An assortment of 6 rare, delicious Arden 
Cheese Spreads, 3 popular natural cheeses, a 
Baby Gouda & fancy toast rounds, packed in 
a beautiful wicker tray. A constant reminder 
of your thoughtful gift for months to come. 
$9.95 ppd. incl. tax, mailed anywhere in U.S.A. 
Sorry no C.O.D.’s. Available only from Arden 
Farms, 1501 4th Ave. So., Seattle, Wash. 








Delicious Smoked Salmon 


Rare delicacy from famous Puget Sound fish- 
ing waters. Specially selected choice salmon, 


delicately flavored over rich alder coals—a 
gourmet’s treat you'll never forget. 
sealed in plastic container and shipped post- 
paid; special recipe folder included. Whole 
salmon (approx. 44% Ibs.) $7.95; half salmon. 
$4.45. Add 50c for shipments East of Rockies. 
Gift orders by Dec. 14. Satisfaction gnaran- 
teed. Write: Hegg & Hegg, 801 Marine Drive. 
Port Angeles, Wash. (No C.0.D.’s, please.) 


Vacuum- 


GIFT APPLES! 


deluxe 





ROYAL FAMILY $8.95. cil sores except 
GIFT CHEST Delivered fesko & eawess 

The most beautiful gift chest of thirty very large size 

delightfully fresh Golden and Red Delicious! 


Aliso smaller gift chests and artistic fruit baskets. 
(Write jor full-color catalog 
Packaged for personal pleasure... guaranteed!* 


SNOW MOUNTAIN ORCHARD 
P.O. Box 141-S Yakime, Washington 
Shippers of gift apples since 1900 
TOP QUALITY SINCE 1900 
*Packaged to thrill the receiver! 










MARINATED 


PY asia te) .¢3 
HEARTS 


Delightful Taste Thrill! 
Wonderful for... 


¢ COCKTAILS » HORS D’OEUVRES 
e SALADS e COLD BUFFETS 


At good grocers, delicatessens everywhere 
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Sunset Salad Book. . 











Next 
to a fine foods cupboard 
there should be a varied 
and good cook book shelf 


ae eee 
Cooking with a 
Foreign Accent......... 2.75 
Cooking with Casseroles...... 2.95 
Sunset Barbecue Cook Book. ... 1.95 
Gift binding....... tee ee 
Breakfasts and Brunches...... 2.95 
Cooking Bold and Fearless.... 3.95 
Sunset Cook Book of 
Famous Recipes... .. ee 
The Sunset Cook Book........ 6.95 


(after Christmas $8.50) 


At your favorite dealer 
or from 


Sunset Books 


*Trademark 











Menlo Park, Calif. 





“Just turkey and sausage. What 
could be simpler?” 


TURKEY ITALIANO 
15-pound turkey, boned 
2'/. pounds sausage (preferably one of the 
Italian fresh pork sausages) 
Cut leg and 
out tendons. 


meat off bird; cut 
Arrange over turkey breast. 
Spread sausage (removed from casing) on 
top in a layer approximately 14-inch 
thick. Then roll and tie turkey. Place on 
spit and cook in oven or over barbecue 
until both turkey and sausage are done. 
(Place foil or a pan underneath to catch 
drippings for gravy and for oven-made 
dressing.) 


wing 


No basting or seasoning is necessary. The 
sausage flavors the meat and keeps it 
moist. And when it’s sliced, you 
both dark and white together, along with 
a little bit of sausage. 


Pramnece Kw WVevr4 
Martinez, Calif. 
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If you feel that the builder of a soup 
should bow to tradition before galloping 
off in an individual direction, here are 
two full-meal soups that should please 
you. Both are back-of-the-stove simmer- 
ers, good for a delightful amount of 
sniffing and tasting and correcting of 
seasoning, also spreading an agreeable 


SUNSET 


















it 


Where i are not sold by mail, and not available at stores in your area, write ‘FINE FOODS CUPBOARD,’ Sunset Magazine, Menlo Park, Calit., Mas nearest dealer. 











COMPACT 
BREAD — 


FIRST IN THE WEST 


NO PRESERVATIVES OR 
ADDITIVES 


_ Just Good Natural Foods 


QUINTON‘’S WHEATEN 
ENTIRE WHEAT BREAD 


SOLD AT — SAFEWAY, HEALTH STORES, 
OTHER LEADING FOOD MARKETS 
AND MAIL ORDERS 
CHRISTMAS GIVE THE STAFF OF LIFE 
10 LOAVES PREPAID $3.50 
Write QUINTON’S SUNLIT BAKERY 
Grand Coulee, Wash. 


Stays Fresh Longer 




















Deep Golden Brown Smoked Salmon! 


Tender, luscious, steak-thick chunks of prime 
fresh-caught Puget Sound salmon, mild- 
smoked to a deep golden brown, packed and 
cooked in natural juices only, for an epicure’s 
delight! Wonderful for guests, or gifts! Try at 
our risk! Remit $6.95 (postpaid in U. S.) for 
gift-pack of six 6'-oz. cans, then sample one! 
If not delighted, return balance for full $6.95 
refund, plus postage! Our limited pack sells out 
quickly, best order promptly! Ed Carozza’s 
Harbor Custom Cannery, Freeland, Wash. 








Baked to Order for You and Friends 


There’s still time to order your Deluxe, “that 
famous Corsicana, Texas Fruit Cake.” since 
1900. Wonderful-tasting delicacy, rich in old- 
time goodness, filled top to bottom with lus- 
cious fruits and fresh, plump Texas pecans. 
Custom-baked; never sold in stores. Guaran- 
teed best fruit cake in the world, or money 
back. Order today. Send no money, send your 
list. We'll bill you after Christmas. 2 lbs., 
$4.15; 3 lbs., $5.75; 5 Ibs., $8.95 ppd. Collin 
Street Bakery, Box $47A, Corsicana, Texas. 
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GOLD MEDAL 








the finest CHOCOLATES 


money can buy! 
Oregon-made Van Duyn 
Chocolates enjoy a world- 
wide reputation for dis- 
tinctive flavor. The secret is old-time Dutch choco- 
late making know-how plus the very finest, freshest 
ingredients: pure creamery butter, whipping cream, 
choice selected fruits and nuts, and our own in- 
comparable chocolate coating. Write today for free 
folder of our beautiful gift packs. Money-saving 
quantity purchase discounts. Van Duyn Chocolate 
Shops. P. O. Box 7927, Portland 12, Oregon. 


order now for 











AT BETTER STORES IN WASHINGTON & OREGON 


*Trademark 





Give the Gift that’s 
always acceptable! 





HOEFT’S “CHUNK O’ GOLD” 
AGED CHEDDAR CHEESE IN 
22 & 45 OZ. POTTERY CROCK 


Here is a welcome gift for both personal and 
business gift giving. This is a choice, rich 
and mellow blend of aged cheddar cheese 
whipped into a thick, creamy spread. Has a 
smooth, zestful flavor — not too sharp for 
children — just right for grown-ups and 
gourmets. Pottery Crock is colorful, attrac- 
tive, re-useable. (45 oz. not available for sale 
in Calif.) 


Send us your list of names and addresses 
with your check or M.O. We 

ship promptly anywhere in 22 oz.—$2.50 
the U.S. postpaid, tax incl. . 45 oz.—$3.95 


W rite for Free Color 
Brochure on Cheese Gift Packs 


HOEFT CHEESE C 


25284 Windfeldt Road 
* HAYWARD, CALIFORNIA 











MARVELOUS HEALTH BENEFITS! 


Calso Water! Favorite drink of smart San 
Franciscans since 1913. Sparkling alkalizer. 
Doctors recommend it to relieve acid indiges- 
tion and discomfort of overeating and over- 
drinking. No calories in Calso! 

Drink it anytime. In the morning, at lunch, 
as a frosty highball, at bedtime. Look for 
Calso in your favorite food or package store. 
ask for it in your favorite tavern. Mint flavor 
also available in some areas. 


Represented by: 
The Napoleon Co., Seattle * Houston’s, Inc., Portland 





Casseroles 
The best collection you'll ever find. Mouth- 
watering recipes for all occasions. Varied 


and intriguing dishes from “quickies” to de- 
licious and unique complete-meal casseroles 
that will really please family and guests. 
Spiral bound, washable plastic cover. $2.95 


Sunset Books Menlo Park, Calif. 
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COMICE PEARS 


FOR nee Se > a 


Christmas 
Giving .\G 
, 


AS LOW AS 
$ 3°" 


DELIVERY 
PREPAID 


MEDFORD, ORE. 

@ Luscious, large Comice Pears, creamy in tex- 
ture, rich in juicy flavor, make unusual and 
appreciated gifts for family, friends and busi- 
mess associates. These world-famous pears are 
grown in our own orchards, carefully selected 
—individually wrapped. Delivered PREPAID 
in colorful gift boxes to any point in 48 states. 
Packages are guaranteed. Gift card enclosed. 
Send list, we do the rest. No stamps, C.O.D.’s 
or charge accounts, please. 
No. 1—Deluxe Box 

(8 to 16 pears, pictured above)........... $3.95* 
No. 2—Deluxe Box [16 to 20 peors)...... 5.00* 
*EARLY BIRD PRICE. |f your Christmas order, com- 
plete with nomes ond oddresses of recipients is cit 
mailed on or before November 23, 1960. Regulor 
price No. 1 Box $4.20, No. 2 Box $5.25. 
A 


WRITE FOR FREE CATALOG 
PINNACLE ORCHARDS 
425 Fir St. © Medford, Oregon 
























Food with a gourmet touch 
brought to you 
in a gallery of great 
recipes and exciting paintings 
A big, beautiful cook book whose recipes will 
take you into the interesting byways of ex- 
citing cookery—with flair and confidence. The 
créme de la créme of culinary artistry from 
the thousands of fine recipes in the Sunset 
Magazine collection. Unrivalled and with the 
gourmet touch. 8 x 11%, full-color bind- 
ing, specially made laid book paper, full of 
paintings you will want to frame. 
Until Christmas $6.95 post Christmas $8.50 


Sunset Books Menlo Park, Calif. 








HAVE YOU TRIED 


The Good Fievored Whole Wheot Cerec! 


Eat Me 
Wheat Puffs 
So Good you will Always insist on 


Eat Me” Puffs at your Grocers 
AT ME CO 











E 
P.O. Box 342. Albony. Oregon 








“Bow to tradition before galloping off” 


aroma from the soup kettle all over the 
house. 


Says W. Lawrence Prehn, Jr., “This is the 
season when a hearty bowl of soup goes 
well on a Saturday afternoon after the 
game, or on a chill night. This Creole 
Gumbo lends itself as well to informal 
dinner parties.” 


CREOLE GUMBO 
I tablespoon flour 
tablespoon bacon drippings 
cups chopped fresh okra 
medium onion, chopped 
cup canned tomatoes 
cups chicken stock (homemade, or made 
from powdered stock) 
green pepper, chopped 
Y, teaspoon liquid hot-pepper seasoning 
bay leaf 
tablespoon salt, or to taste 
VY. teaspoon thyme 
to 2 pounds cooked shrimp 
pint small oysters and/or crab meat 
VY, cup Sherry 
| tablespoon gumbo filé 


=- “u@-—-—N = 


Lightly brown flour in bacon drippings. 
Add okra and onion; sauté 10 minutes. 
Add tomato, with most of juice strained 
out, and cook 5 minutes after it comes to 
a simmering boil. Add stock, green pep- 
per, liquid hot-pepper seasoning, bay, 
salt, and thyme. Cook 15 minutes after 
mixture comes to a boil. Add shrimp, 
oysters or crab, and any other seafood 
that suits your fancy. Put tight-fitting 
cover on the kettle and cook slowly for 
144 hours. Add Sherry and simmer 5 
minutes longer. Just before serving, add 
the filé—previously moistened with a 


- little of the cooking liquid. 


Serve in bowls as a soup, or serve over 
rice as an entrée. Serves 8 amply. 
2? 
\ 27 a, 
4 y 
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Less subtle, more simple and direct, is 
Don Normark’s Lentil Soup, also “good 
after a football game.” Try to serve it at 
a time when it doesn’t have to compete 
with more sophisticated flavors. Then 
lovers of the lentil will enjoy it to the 





full, and others will feel more kindly 
disposed toward this lowly legume. 


NORMARK’S LENTIL SOUP 
2 cups lentils 
cups water 
Y, pound salt pork, cubed 
big onion, diced very fine 
or 2 bay leoves 
V4 teaspoon oregano 
large clove garlic 
Piece of pepperoni about the diameter of a 
50-cent piece and about 6 inches long, cut 
into paper-thin slices 


oe 


Soak lentils in the water for 1 hour (or if 
you forget to soak, just cook soup a little 
longer than specified). Fry salt pork until 
crisp, then pour off all but 3 or 4 table- 
spoons of fat. Add all remaining ingredi- 
ents to fat and sizzle until golden brown. 
Bring lentils to a boil in water in which 
they were soaked. Add onion-pepperoni 
mixture and simmer until lentils are ten- 
der—from 1 to 2 hours. 

Serve hot. This can be a full meal if you 
add fruit salad, crusty bread and butter, 
and coffee by the mug. Serves 8. 


Seattle 
e 


Footloose traveler and food detective 
Chef M. B. Couch (alias Frisco Bert) 
likes to tantalize us with recipes from 
the world’s far corners. He vouches for 
the African origin of this one. 

It’s about as handsome a way to present 
chicken as we’ve seen in a long time. You 
may perceive there are no tricks about 
the cooking of the chicken. The nut-and- 
coconut rice and the filip of orange are 
what bring forth the hosannahs of praise. 


KALALOUM 

frying chicken, or equivalent in pieces of 
chicken 

Salt and pepper to taste 

Cooking oil 

cup white rice 

Water 

V4 cup toasted almonds or peanuts 

VY. cup shredded or flaked, coarsely chopped 

coconut 
2 oranges 


Cut chicken into serving pieces. Rub with 
salt and pepper. Fry gently in oil. 
Meanwhile, cover rice with boiling salted 
water and cook until done. Then put rice 
in strainer and pour fresh boiling water 
through it, to separate all the grains. 
Mix nuts and coconut into the rice. 

To serve, put fried chicken in the center 
of a warmed platter and surround it with 
the rice. Garnish with the oranges, in 
whole segments to be eaten with a fork, 
or cut into quarters so each guest may 
squeeze orange juice over the rice as he 
eats it. Serves 4. 


San Anselmo, Calif. 
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| cg late. 

| may have been speeding. 

| feel terrible. | didn’t 

see the child. 

| was talking. 

Why: should this happen to me! 
| was just driving. Minding 

my own business. Speeding? 
Well...” 


Published to save lives, in cooperation with 








DRIVERS KILL AND GRIPPLE 
MORE CHILDREN 
THAN ANY DISEASE! 


Yes, drivers kill more children than pneumonia, polio, cancer, 
congenital malformation, or any other cause. Yes, drivers kill 
and cripple more children than any major disease. 

Yes, careless drivers are the greatest threat to those in- 
nocents too young to drive. 

You’ve helped fight cancer, polio, and other frightening 
diseases. Now take action against the giant killer—traffic 
deaths. Write your local enforcement officials. Say— 


“| support strict law enforcement” 


For wherever traffic laws are strictly obeyed and enforced, 
deaths go down! Your community can be another to prove it! 


SUPPORT YOUR LOCAL 


The Advertising Council and the National Safety Council SAFETY ORGANIZATION 
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on 2 QUALITY washer &nd anger 


You’ve probably seen lots of low prices on “strip- 
down” washers and dryers ... but NEVER on units 
with as much breath-taking beauty and built-in 
quality as this new 1961 Speed Queen “Economy 
Pair.” They’re real joymakers! Every ounce of Speed 
Queen’s 52 years of know-how in manufacturing 
laundry equipment has been packed into these new To 
models . . . to give you a new combination of deluxe 
washer: -drye er hea and upkeep economy. See this 
, ar dryer at your Speed 

D 

















Model A-34 Automatic Wosher Mode! 110 Electric Dryer Model 137 Gos Oryer 


" SPEED QUEEN 


Famed tr Dependability 
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A test panel of children try out sample box salads in 
Sunset patio. The older children preferred fancier, 
more varied foods, but plainer and more standard 
finger foods appealed most to the younger children 


To make an everyday school lunch more 
festive, you might include individual 
boxes of salad. Most of the ones we de- 
scribe here are simply finger foods, ar- 
ranged to attract appetites. At first 
glance they may seem fancy, but any of 
them can be assembled in the time it 
takes to make sandwiches. You'll likely 
have the ingredients on hand. 

Choose foods that are colorful—carrot 
sticks, deviled eggs, fruits, lunch meats, 
cheese—and pack them in the clear plas- 
tic boxes designed to hold pie or sand- 
wiches. For younger boys and girls with 
smaller appetites, plastic soap boxes hold 
about the right amount for one serving. 
Because these salads need only small 
quantities of food, you can use leftovers. 
If you wish to use buttered vegetables 
left from dinner, rinse them, pour a little 
French dressing over them, and let them 
marinate. 


The secret of making these box salads 
attractive is to arrange the food neatly in 
a definite design, and to use combinations 
of foods that have variety in color and 
shape. One good trick is to use a little 
shredded lettuce in the bottom. Like 
tissue paper in a gift box, it cushions the 
contents and keeps them neatly in place. 


Because the finger foods that children 
prefér will take so well to this kind of 
packing, boxed salads are also worth re- 
membering for automobile lunches when 
you're traveling with children. If salads 
are’ to remain fresh and cool for several 
hours, have the ingredients well chilled 
before you arrange them. Some of the 
salads suggested here can be assembled 
the evening before and chilled in the re- 
frigerator overnight; those that can be 
kept in the freezer for several hours will 
still be chilled at lunch time. 


If these lunches are to travel, it is a good 
idea to fasten the covers with a bit of 
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Salad box lunches 


...as easy to make 
as sandwiches 


cellophane tape on each side, or with the 
gay bird and flower seals found in variety 
stores. You might also pack a small 
dampened paper towel; you will find them 
in individual packets in drug stores, or 
you can make them yourself. (To make 
them, dampen a paper towel with witch 
hazel or with water containing a few 
drops of cologne, squeeze as dry as you 
can, fold neatly several times, and wrap 
in foil.) 

Here are some combinations that have 
been taste-tested by a group of children. 


VEGETABLE SALAD 
WITH SHRIMPS 


Group cooked and shelled shrimp in one 
corner of a sandwich box and arrange a 
diagonal line of parsley sprigs next to 
shrimp. Fill with mixed vegetable salad. 


STUFFED APPLE 
RINGS WITH NUTS 





Core a small apple and stuff the center 
with a mixture of cream cheese and rai- 
sins. Cut in half crosswise and brush cut 
sides with lemon juice. Place cut side up 
in diagonal corners of a square sandwich 
box (if apple halves are too tall, slice a 
little from the ends). In the empty cor- 
ners, put little paper containers of salted 
nuts, raisins, or dried apricots. 


BLUSHING PEAR 





Lay a canned pear half, hollow side down, 
in a pie-shaped box. Surround with 
shredded lettuce and sprinkle about 14 
teaspoon pink gelatin (the dry granules) 
on the cheek of the pear to tint it. Add a 


GLENN M. CHRISTIANSEN 



































sliver of green pepper for a stem. If you 
wish, freeze pear in the box overnight; 
add lettuce and pepper in the morning. 


S 
ORANGE PINWHEEL RO) 


WITH COLESLAW 


Nearly fill a round or pie-shaped box with 
coleslaw. Arrange peeled orange sections 
or mandarin sections in a pinwheel on 
top of coleslaw. 


APPLE SALAD ROLLS 





Combine chopped apple and celery with 
shredded coconut and enough mayon- 
naise to moisten. Drop about two table- 
spoons salad on each leaf of lettuce and 
roll it up, tucking in the edges so the 
salad won’t fall out when it is eaten. 
Place two of these rolls side by side in a 
square sandwich box. In remaining cor- 
ners put three or four cherry tomatoes 
and a few radishes. 


FRESH VEGETABLES 
WITH CHEESE OLIVES 





Arrange a bed of lettuce in a square con- 
tainer. Thread thin Cheddar cheese sticks 
through about 6 pitted ripe olives. Place 
these in a marching row along one side 
of box. Perpendicular to these and in 
separate rows lay a few sticks of cucum- 
ber, raw carrot, and cherry tomatoes. 
Can be refrigerated oyernight. 


FROSTED GRAPE 
RELISH 





The night before frost grapes by dipping 
each in slightly beaten egg white, then 
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every time. To 


. o - or -- : 
Popping it is half the fun when you choose 
3-Minute Pop Corn. To smell the tantalizing 
aroma and see each powerful little kernel ex- 
plode into a big, beautiful, tender flake is a 

pleasant experience. And your pleasure will 
grow as you watch family or guests devour 
bowl after bowl in pure enjoyment. Grown 
from special, blue-ribbon seed stock, 
3-Minute Pop Corn is thoroughly cleaned, 
processed, and moisturized to assure 
peak popping performance each time — 
i be sure of the best 
—to be sure of the Pop Corn that 
ALWAYS POPS — ALL POPS! In- 
sist cn 3-Minute Pop Corn in the 
package with the Big Red 3. 


NATIONAL OATS CO., 


3-MINUTE POP CORN 
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Cooks 
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Creates meal master- 
pieces. Superb in stuff- 
ing. Dandy with fish, 
poultry, meats, sauces, 
vegetables. With accu- 
pour, no-spill spout. All 
stores. Even inexpensive 
meals become gourmet’s 
delights. 


The Best-Dressed Bird 
is STUFFED 


Also sold in Family 1 tb. 
Size... with King-Size 
Taste! Just Add Water! 
Delicious with turkey, 
duck, meats, fish, etc. 
One 6 oz. package stuffs 
5 Ibs. of poultry The one- 
pound box stuffs 12-16 
Ib. turkey. 
Recipes on 
package... 
six oz. size Quick and easy, too. 


THE WILLIAM G. BELL CO., 189 STATE ST., BOSTON, MASS. 
Bells Makes Meals Bloom with Flavor 








MASTER 








BUY U. S. SAVINGS BONDS 
AND HOLD THEM 











Stops Bad Breath 
INTERNALLY! 


You Simply 
Can’t Offend 


No other method 
dares make 
this claim! 


For quick, safe, sure, ’round-the-clock 
freedom from odors of strong food, 
alcoholic beverages, smoking, etc., take 
wonder-working, pleasant-tasting 
““ENNDS” Tablets containing the 
miracle extract, Daratol® 

“ENNDS” act internally where sprays, 
mouthwashes, toothpastes simply can’t 
reach. Can’t upset the stomach. Trial 
size at Drug counters only 54¢. 


“ENNDS: 








rolling in sugar; let dry overnight. To 
pack salad, lay pineapple spears along 
one long side of pie-shaped box, place a 
red spiced crab apple in opposite corner; 
fill space between with the grapes. 


MARINATED VEGETABLES 
WITH RED EGGS 





Marinate overnight in French dressing 
these cooked vegetables: flowerettes of 
cauliflower, carrot sticks, and whole green 
beans. Sprinkle deviled eggs with pap- 
rika. Along one side of a lettuce-lined 
sandwich box string a row of cauliflower 
pieces. Lay carrot sticks beside them, 
then green beans, and finally two stuffed 
egg halves, placed end to end. 


NUT COATED 
BANANAS 





Spread half a banana with soft peanut 
butter, and roll it in finely chopped nuts. 
Pack diagonally in a sandwich box. Tuck 
maraschino cherries and prunes stuffed 
with walnuts in the corners. 





PEACH FACES 


Place a canned peach half hollow side 
down in a pie-shaped box. Make a face 
on the peach, using sliced candied cherry 
or bits of red-skinned apple for nose and 
mouth and raisins or cloves for eyes. 
(Press these firmly into the peach so 
they won’t slide off.) To make hair, ar- 
range finely shredded cheese or carrot at 
the top. Garnish with shredded lettuce. 


| GOOD IDEA | 











DARROW M. WATT 
Pr eT 





oy ok 
How to twrst figure-8 s 


A quick way to make uniformly shaped 
figure-8 yeast rolls is to cut the dough 
with a doughnut cutter; then gently twist 
each ring, stretching slightly, to form 
the 8. Let rise, and bake as usual.—L. 
E. F., Portland. 
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What’s your idea of the good life? 
Taking off for a fishing and camping 
weekend with the youngsters? It prob- 
ably goes deeper than that: like watch- 
ing those same youngsters grow up 
strong and happy, healthy and free. Or 
perhaps the good life comes from your 
own sense of dignity and achievement. 


SUNSET endorses the theme of this message from the Adver- 
tising Association of the West and the Advertising Federation 
of America. It illustrates the advantages of our year-around 


NOVEMBER 1960 


However we interpret it, the good 
life does exist here. It exists because our 
standard of living gives us satisfaction 
and leisure. It exists because things like 
an outboard motor, sportswear and 
camping equipment help make a week- 
end trip so much fun. It exists, in many 
ways, because of Advertising. 


Advertising is education. Advertising 
teaches about the products and services 
which raise our standard of living, in- 
crease our leisure time and provide. us 
with the means to enjoy that leisure to 
the full. In short, Advertising helps 
each of us, in his own particular way, 
enjoy this good life. 


Advertising helps you enjoy the good life 


Western Living. In SUNSET, quality advertising of products 
and services are guaranteed to you, and complement our 
unduplicated 100% editorial service to the West and Hawaii. 
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Now there’s an endorsement’we treasure. It must have been Truly Gala. Your own P 
Pink Champagne celebration can be timed for now or whenever good people will come: | “ 
our champagne will aid it enormously. Why not count heads and stock your ice box} { 
with: La Petite ( ), The Half-Bottle ( ), The Bottle ( ), " 
The Magnum ( ). 
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Western honeys in varied forms—comb, liquid (in jar and in 
bee-hive serving container), and chunk or cut comb. In back- 
ground are some of the blossoms from which bees gather nectar 


Clover, heather, orange 
blossom, even cactus... 


What is your favorite honey? Do you like 
the delicate, pale kinds, or do you reach 
for the heavy, mellow ones? 

In the Far West, you'll find a greater 
selection of honey than anywhere else in 
the country—a direct result of the taste- 
curiosity of Westerners. In the dozens 
of types available in supermarkets, spe- 
cialty food stores, and health stores, 
you'll find surprising flavor differences. 
Honey may be, spicy, winey, nutty, 
woody, earthy, soothing, herby. 


TASTING HONEYS 

To appreciate the fine differences among 
honeys, start your comparison by tast- 
ing some commonly available ones 
(clover is the most popular) that you 
consider to have standard, classic flavors. 
Then try the less familiar: tupelo, saf- 
flower, buckwheat, cactus, mesquite, for 
example. Later go on to some of the im- 
ported honeys: Scottish heather, Greek 
Hymettus, Hawaiian kiawe, Italian black 
locust. 

Flavor and aroma 

The flavor and aroma of a particular 
honey—holly, orange blossom, avocado, 
fireweed—depends upon the kind of 
flowers from which honey bees gather 
their nectar. A pure honey, gathered en- 
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tirely from clover blossoms, for example, 
will always have a characteristic clover 
honey taste, although this may vary 
from mild to strong, depending upon 
climate and plant conditions. 

But when you buy honey, you're not 
assured of getting the taste the label 
leads you to expect. Honeys are usually 
labeled by the kind of honey that pre- 
dominates by volume. So it can happen 
that a jar containing the major per cent 
of delicate orange blossom honey will be 
dominated by the earthy flavor of a 
smaller volume of buckwheat honey. 
Blended honeys, however, deserve no less 
esteem than pure varieties; and experts 
often prefer them. Sometimes the blend 
is carefully controlled: two or more 
honeys are combined in certain propor- 
tions to produce a particular taste. Other 
blends result when bee keepers make no 
point of isolating the blossoms (there 
may be over 200 kinds) from which the 
bees gather nectar. Blended honeys are 
labeled with such titles as Unclassified, 
Mountain, Wildflower, or simply Blended. 


Color, consistency 

Honey ranges in color from near-white 
through amber and orange to almost 
black. Grading judges set a standard by 
the lightest honey color, but many peo- 


DARROW M. WATT 


You pour honey over fluffy whipped cream to make the Marble 
Cream Topping for a honey-orange sherbet milkshake. Electric 
blender whirls shake ingredients together to frothy consistency 


The pleasures of Western honeys 


ple prefer the darker ones because their 
flavors are usually more decisive. 

In consistency, a given kind of honey 
can be almost as thin as water or almost 
as thick as peanut butter, depending 
upon climatic conditions in which the 
nectar-producing plants grow and on the 
amount of water lost while the bee is con- 
verting the nectar to honey. Most people 
prefer a medium, easily spreadable con- 
sistency. 

Forms . 

Most honey is sold in one of these four 
forms: (1) Comb: honey still in the comb, 
as stored by the bees. (2) Liquid (some- 
times called strained or extracted): honey 
removed from wax combs, and strained 
or filtered to produce a clear liquid 
honey. (3) Chunk (or cut comb): chunks 
of comb honey placed in containers filled 
with liquid honey. (4) Creamed: liquid 
honey processed by “seeding” or mixing 
in fine crystals of previously granulated 
honey to make a firm, smooth spread. 


COOKING WITH HONEY 

Individual honey flavors are most dis- 
tinctive, of course, when you put the 
honey to table use—eating it as a spread 
or quick bread topping. In cooking and 
in baking, the honeys are usually fairly 
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No Danes 
need 


apply 


but we'll pay 25¢ to anyone 
who hasn’t tasted Danish 
Dessert, a Scandinavian 
delicacy with real fruit 
juice quite unlike ordinary 
gelatine desserts. Available 
almost everywhere! Just 
send the front of one pack- 
age to: ‘Junket’’ Danish 
Dessert, Dept. 811, Woburn, 
Mass. We'll swiftly send 
you a quarter. This offer 
expires January 1, 1961. 








*‘Junket” is a registered trademark of Salada-Shirriff-Horsey 
inc. for Danish Dessert and other fine food products. 


NO MUSS...NO FUSS! 


KRYLO SPRAY 


PAINT 
DRY IN MINUTES! 


IF YOU PRIZE IT. 





. KRYLON-IZE IT! 










LOWE'S CAT CALENDAR 


1961 desk size with easel. 12 clever 
photos of adorable cats and kittens. 
Send 10¢ and bottom flaps from 2 
bagsof KITTY LITTER, or 25¢ incoin. 

KITTY LITTER absorbs, dries, de- = 
odorizes. Lasts longer than sand, sawdust. Obtain 
at pet counters. Write for folder on cat products. 


LOWE'S, INC., Dept. 1106, Cassopolis, Michigan 











Turn to Pages 266-267 


for a handy envelope to order SUNSET 


gift subscriptions at special Christmas rates. 














MOVIE and TV Stars 


Keep FRECKLES from wing 
So Can You! Bleach : : 

them down with 
Othine. Also lightens 
tan .. . refreshes 
sallow skin. 

At All drug counters 














interchangeable, since flavor effect is often 
overwhelmed by other ingredients. 


To use honey in place of sugar, the gen- 
eral rule is to substitute an equal amount 
of honey for sugar in a recipe, and reduce 
the liquid 14 cup for each cup of honey. 
(If a recipe calls for 1 cup sugar and 34 
cup milk, the substitution would be 1 cup 
honey and 4% cup milk.) It’s usually best 
to substitute honey for only part of the 
sugar in a recipe, and then only in simple 
cakes, cookies, and desserts. 

Because honey absorbs and retains mois- 
ture, honey-sweetened baked goods stay 
moist a relatively long time. Honey 
burns easily, so maintain lower tempera- 
tures when you cook or bake with it. 
To store honey, keep at room tempera- 
ture in a dry place. Freezing does not 
injure the color or flavor, but may hasten 
granulation. However, there is nothing 
wrong with granulated honey, and many 
people prefer it. If you want to restore 
sugared (granulated) honey, simply place 
the container in a bowl of warm water 
until all the crystals melt. 

Honey cookery can be highly diversified, 
as the following recipes illustrate. 


marbled into 
as you sip this rich, 


You can sniff the honey, 
the cream topping, 

refreshing orange sherbet milkshake. 
Make it for children as an afternoon 
treat; or serve it to adults for dessert 
(adding to the recipe 3 tablespoons 
brandy) in stemmed, big-bowled glasses. 


ORANGE SHERBET SHAKE WITH 
HONEY MARBLE CREAM 
VY, cup honey 
2 cups milk 
Few grains salt 
3 tablespoons lemon juice 
| pint orange sherbet 


Using a blender or rotary beater, blend 
honey and milk together until smooth. 
Add salt, lemon juice, and sherbet. Blend 
together thoroughly. Makes about 1 
quart. Pour into 4 to 6 glasses. Add to 
each a spoonful of this topping: 

Honey Marble Cream. Beat 4% cup whip- 
ping cream until stiff. Drizzle 2 table- 
spoons honey over surface; fold in gently 
to marble (don’t mix). 


These spicy drop cookies are crisp on the 
outside, chewy on the inside. If you want 
a sparkly, sugary coating, sprinkle them 
with granulated sugar before baking. 


HONEY GINGERSNAPS 
%4 cup sugar 
V4 cup butter or margarine 
| teaspoon ground ginger 
Y2 teaspoon each cinnamon, baking soda, salt, 
and vanilla 
large egg 
VY. cup honey 
1. cups flour 


In a large mixing bowl, cream together 
sugar, butter, ginger, cinnamon, soda, 


salt, vanilla; beat until fluffy. Add egg, 
beating until smooth. Blend in honey. 
Sift flour, measure, and add to creamed 
mixture; mix to a moderately soft dough. 
Drop dough by teaspoonfuls, about 1 
inch apart, on a lightly greased baking 
sheet. Bake in a moderately hot oven 
(375°) for 10 to 15 minutes or until 
lightly browned. Remove immediately 
from baking sheet; cool. Makes about 4 
dozen 2-inch cookies. 


Credit the tender, moist quality of these 
fluffy buns to the honey and the fresh 
mashed potatoes. If you shape the dough 
into small pan rolls, they’re especially 
suitable for tea, served with marmalade, 
or for brunch. Or try them split and 
toasted, like small versions of English 
muffins. 


YEAST HONEY BUNS 
1 package yeast, active dry or compressed 
V4 cup lukewarm water (may be potato water) 
3 tablespoons milk or water 
/; cup each melted shortening and honey 
VY, cup lukewarm, freshly cooked, sieved pota- 
toes (no seasoning nor milk added) 
I'/2 teaspoons salt 
| egg, beaten 
About 3 cups flour 
Melted butter 
Sprinkle or crumble yeast into water and 
stir until dissolved. Combine milk, short- 
ening, honey, potatoes, and salt. When 
lukewarm, add egg, then the yeast mix- 
ture. Sift flour, measure, and add to 
honey mixture, mixing to make a soft, 
but not sticky, dough. Knead on lightly 
floured board until surface of dough is 
smooth and small blisters appear just 
under surface. Place in greased bowl, 
cover with a damp eloth, and let rise 
until double in bulk (about 1% hours). 


Shape into rolls, and place in a greased 
baking pan (about 12 by 17 inches). Let 
rise until double in bulk, about 45 min- 
utes. Brush with melted butter. Bake in 
a hot oven (425°) for 12 to 15 minutes. 
Makes about $3 dozen small rolls. 


Dried figs add a chewy crunchiness to 
this moist and dark nut bread. If you 
let the bread stand at least 4 to 5 hours 
after baking (a day is better), it will slice 
cleanly. 


SWEETMEAT NUT BREAD 

cup boiling water 

I'/, cups chopped golden figs (or dates) 
tablespoons shortening 

74 cup brown sugar 

Y. cup honey 

teaspoon salt 

egg, beaten 

teaspoon soda 

cups flour 

cup coarsely chopped pecans or walnuts 
teaspoon vanilla 


- nn 
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Pour water over figs. Add shortening, 
sugar, honey, and salt, stirring to blend. 
Cool. When mixture is lukewarm, add 
egg and soda. Sift flour, measure, and 
add to fig mixture; beat well. Stir in 
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pecans and vanilla. Turn into a well 
greased bread loaf pan (about 9 by 5 
inches). Bake in a moderately slow oven 
(825°) about 1 hour, 15 minutes, or until 
toothpick inserted in center comes out 
clean. Turn out on rack and let cool. 
Makes 1 loaf. 


Packaged pancake and waffle mix is a 
shortcut to soft, fat, golden pancakes. 
Serve them with melted butter and 
honey or with a fruit syrup. Stir the pan- 
cake and waffle mix in the package to 
lighten it before you measure. 


HONEY CREAM PANCAKES 

2 cups pancake and waffle mix 

| cup half-and-half (half milk and half 

cream) 

VY. cup milk 

2 eggs 

V4 cup honey 
Measure all ingredients, in order listed, 
into mixing bowl. Stir only until blended. 
Spoon onto lightly greased, moderately 
hot griddle, and bake until golden brown 
on both sides. Makes about 18 pancakes, 
each about 3 inches in diameter. 


Chicken turns a handsome amber-brown 
and takes on a spicy-sweet flavor when 
charcoal-grilled with this honey mari- 
nade-baste. Be sure to barbecue over Jow 
coals, so the honey doesn’t brown before 
the chicken cooks. 


SHERRY-HONEY GLAZED CHICKEN 
Y. cup dry Sherry 
Ys cup honey 
2 tablespoons each salad oil and lemon juice 
| teaspoon each cinnamon and seasoned salt 
2 broiler chickens, split or cut into parts 
| tablespoon melted butter 


Combine Sherry, honey, salad oil, lemon 
juice, cinnamon, and seasoned salt. Pour 
over chicken pieces. Refrigerate 3 to 4 
hours or overnight. Drain off excess 
marinade. Brush chicken with melted 
butter. Barbecue chicken about 1 hour, 
using reserved marinade as a_ baste. 
Serves 4 to 8. 


The sweetness of honey, the piquancy of 
grated citrus peel, and the crunch of 
pecans add character to a delicate pastry. 


HONEY CHIFFON PIE 
2 eggs, seporated 
Y_. cup half-and-half (half milk and half 
cream) 

Y_ teaspoon salt 

Yy teaspoon vanilla 

4 teaspoon grated orange peel 

1 envelope (I tablespoon) unflavored gelatin 

2 tablespoons cold water 

Y_. cup mild-flavored honey 

Y_. cup whipping cream 

Y_ cup finely chopped pecans (or other nuts) 
Cooled baked pastry shell for 9-inch pie 

Y2 cup whipping cream 
Honey 
Additional chopped nuts 


Beat egg yolks. Combine with half-and- 
half, salt, vanilla, and orange peel in top 
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of double boiler. Cook over hot water, 
stirring occasionally, just until mixture 
thinly coats a teaspoon. Remove from 
heat. In the meantime, soften gelatin in 
cold water. Add to cooked egg yolk mix- 
ture. Stir until dissolved. Add honey, and 
cool until mixture begins to jell. Whip 
the 144 cup cream. Beat egg whites until 
stiff, but not dry. When honey mixture is 
partially set, fold in the whipped cream, 
the 4% cup pecans, and beaten egg whites. 
Turn into pie shell. Chill until firm, at 
least 1 hour. At serving time, garnish top 
of pie with remaining cream, whipped, 
smoothing it over surface or dropping it 
in mounds. Drizzle with honey and sprin- 
kle with additional chopped nuts. Makes 
6 servings. 


This tart dressing is especially good with 
a salad of fresh autumn fruits. Pass it 
separately, to spoon over fruits cut in 
generous chunks. Taste the dressing, and 
if you ‘prefer it even more tart, add more 
lemon juice. 


CREAMY HONEY FRUIT DRESSING 
I small package (3 oz.) cream cheese, 
softened 
2 tablespoons honey 
3 tablespoons lemon juice 
Yz teaspoon grated lemon peel 
% cup salad oil 
Salt 
Dash of cayenne 


Beat together until smooth the cream 
cheese, honey, lemon juice, and lemon 
peel. Add oil very slowly, beating after 
each addition, gradually increasing 
amount of oil as mixture thickens. Add 
cayenne and salt to taste. Chill. Stir well 
before serving. Makes about 1144 cups.— 
N. P., Albany, Ore. 
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Becf and onions 


Here’s a favorite chefs’ trick: When you 
are preparing Salisbury steak or meat 
loaf, chop sliced onions right into the 
ground beef. This insures that all the 
juices from the onion go into the meat, 
and not onto the chopping board. It also 
combines the chopping and blending 
operations into one step.—W. R, N., Tus- 





tin, Calif. 


Twinkle Twins 
end spotting, 
end filming! 


Only FINISH has 
2 new ingredients 
iComianlelee) 
i (rea ddlome lial 'r-aliale 


now contains the 
winkle Twins” — two 
tive cleansing agents to 
spotting and filming 
a and silverware. 
FINISH has both. Try 
inced formula FINISH. 
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ll be delighted. 
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Smoked Salmon, Cream Cheese on Rye (top half of photograph) * 
Butter slices of rye-with-caraway. On one slice: smoked salmon, 
thin slices cucumber. On other: cream cheese, watercress 


German Corned Beef with Sauerkraut (lower half) * Toast slices 


of dark pumpernickel; butter. Add thin slices hot corned beef, 
Swiss cheese, hot sauerkraut, caraway. Dark mustard on side 


For family meals in November... 


Five supper sandwiches 


A sandwich supper for the family will seem an excellent idea 
to the cook during the busy days preceding Thanksgiving. 
This is a time to capitalize on the convenience of your deli- 
catessen or supermarket, where you can pick up the makings 
for these five sandwiches. Unless you can put the halves to- 
gether easily, don’t try; just eat as open-face sandwiches. 
Such suppers give good opportunity to sample various breads. 
Be sure to try some of the hearty European kinds many 
Western bakeries are turning out. 
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Barbecued Beef on Onion Bun (above knife) * Split, butter, and 


heat onion bun. Heat thin slices roast beef in prepared bar- 
becue sauce. Fold, overlap meat on bun. Serve with pickles 


Italian Sausage on French Roll (below knife) * Split long French 
roll; butter. Simmer fresh Italian sausages (Salsiccie) for 20 
minutes; brown in oil; split; place on half-roll. On other half 
arrange slices tomato, green onion. Crumble blue cheese over 


Marinated Mushrooms and Sour Cream * For one sandwich plate, 
cut in half two buttered slices whole-grain bread. Cover two 
halves with canned or fresh sliced mushrooms, marinated im 
chile-seasoned French dressing. Heap remaining halves with 
sour cream; sprinkle with coarse black pepper. Before putting 
slices together, squeeze on lemon juice, insert parsley feathers 
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You'll enjoy BAT MASTERSON every week on NBC-TV. ©H.B.C., Inc 


richer, stronger...pound lasts longer! 


Any way you serve this coffee, its hearty aroma and vigorous flavor 
say clearly—here’s a coffee made by people who love coffee! 
For three generations, the Hills family has carefully selected 


their coffee beans for extra richness and strength. You get 


more pleasure in every cup. You get more cups in every pound. 


HEAD FOR THE HILLS 
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Jones is the farm that made Sausage Famous 3 


gra} 
Cre 
Talk about a delicious difference! That’s Jones herbs and spices gathered from the far corners of get 
Dairy Farm Sausage ... the most famous sausage __ the world. 
in the land. 


ORIGINAL JONES FARMHOUSE 


cho 
Tomorrow, treat your family to Jones Dairy - 
It’s made from an old family recipe, unchanged = Farm Sausage. You'll agree there’s nothing else = 
in 100 years. A recipe that calls for selected cuts like it! Whenever you shop, look for the “‘pic- ae 
of choice, nutritious young pork*—hams, shoul- ture package” of Jones Dairy Farm Sausage at . 
ders, loins—and a special, delicate seasoning of your favorite market. 


JONES 


DAIRY FARM 


*Rich in protein, thiamine, riboflavin, 
niacin and other vitamins and 
minerals. 


LITTLE SAUSAGES ¢ SAUSAGE PATTIES SAUSAGE MEAT ¢ SLICED BACON 
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As traditional as turkey... 


Cranberries . . . anywhere on the menu 


Cranberries have remained as traditional 
as turkey on the Thanksgiving menu ever 
since the Pilgrims first honored this day. 
But nowadays cranberries may appear 
almost anywhere on the menu: in a first- 
course cocktail, in a relish, in a vegetable 
dish, or in a delicious dessert. 

Most ‘of these ways to use cranberries 
emerge among the recipes that follow. 
They call for fresh berries in season, 
frozen berries any time of year (whole 
fresh cranberries sealed in air-tight con- 
tainers freeze beautifully—and need no 
sugar), canned cranberry sauce, canned 
cranberry juice. 


If you use frozen fruits in this refreshing 
red and green cocktail (nice for holiday 
parties—even as dessert), be sure to serve 
while the fruit is still icy. 


WATERMELON AND CRANBERRY 
COCKTAIL 

Combine fresh or frozen watermelon balls 
with fresh, frozen, or canned seedless 
grapes (or seeded green grapes), using 
about twice as much melon as grapes. 
Spoon into chilled champagne or sherbet 
glasses and spoon cranberry-pineapple 
relish over fruit, garnish with a few more 
grapes and serve. 

Cranberry-pineapple relish. Grind to- 
gether through coarse blade of food 
chopper 1 package (1 lb.) fresh or frozen 
cranberries, and 1 can (1314 oz.) frozen 
pineapple chunks with syrup. Sweeten to 
taste (about 14 to % cup sugar). Let chill 
in the refrigerator for about 2 hours be- 


fore using. Makes about 3 cups. —H. H.., 
Santa Barbara. 





Mild and buttery baked acorn squash 
contrasts pleasantly with this sweet and 
tart cranberry filling—a nice complement 
to hot or cold sliced turkey. 


ACORN SQUASH WITH CRANBERRIES 
2 acorn squash 
| cup fresh or frozen cranberries 
Y2 can firmly packed brown sugar 
2 tablespoons melted butter or margarine 
Y2 teaspoon cinnamon 
4 to '/; teaspoon liquid hot pepper seasoning 


Cut squash in half lengthwise, remove 
seeds, and cut a slice from the bottom of 
half so they will sit steadily. Combine 
cranberries, brown sugar, butter, cinna- 
mon and liquid hot pepper, and fill squash 
with this mixture. Place in a baking pan 
and surround with % inch hot water. 
Bake in a moderate oven (350°) for 50 
minutes or until squash is done. Makes 4 
servings.—H. N., San Francisco. 


This old Finnish dessert, a favorite of a 
cranberry growing family we know, is 
amazing for two reasons: One is the very 
few calories per serving (about 118— 
even less if you use sugar substitute), and 
the second is its deceptively rich texture. 


VISPA-PUUROA (Cranberry Whip) 

| bottle (I pt.) cranberry juice 

V4 cup farina 

V4 to 2 cup sugar 

| teaspoon vanilla 
Bring cranberry juice to a rapid boil. Stir 
in farina, reduce heat and cook, stirring, 





The cranberries that 


We asked, “What are the chances that 
any cranberry crops might be contam- 
inated by aminotriazole spray this 
year?” Here are the replies from the 
Federal agency most concerned, and 
from the agriculture departments of 
the West’s two cranberry-growing 
states: 

“We have reason to believe that the 
cranberry association and individual 
growers have taken precautions to pre- 
vent a recurrence of the misuse of any 
weed killer or other pesticide; and, of 
course, it will be our purpose to check 
to make sure this is true.” 


—James L. Trawick 
Division of Public Information 
US. Food and Drug Administration 








you buy this year... 


“This department knows of no grower 
who has used this material (aminotri- 
azole) on the 1960 crop. As this sea- 
son’s crop appears on the markets, 
some further sampling and laboratory 
analyses will be made.” 
—J.D. Patterson 
Division of Foods and Dairies 
Oregon Dept. of Agriculture 
“In the State of Washington there is 
no reason for consumers to have any 
concern whatever in their selection of 
cranberries which are currently on the 
market or which will be on the market 
during the holiday season this year.” 
—Cameron S. Adams 
Division of Dairy Food and Eggs 
Washington Dept. of Agriculture 














NOVEMBER 1960 


Really good 
mushroom sauce 
must be homemade 


It can't be bought! 








Iny this easy-to-%ix sauce 
made with 


KEYSTONE 
MUSHROOMS 


‘\ 
KEYSTONE SAUCE SUPERB 











4 oz. can Keystone dash of pepper 
Mushrooms (buttons, cup milk — 
or stems and pieces) 2 Thsp. cooking 
2 Thsp. butter sherry (optional) 
1% Thsp. flour %s cup sharp cheese 
% tsp. salt (grated) 


i ined 
butter in saucepan, sauté draine 
ot them 3to4 a - a —_ 
then milk. Cook, stirr f 
Prickened. Add sherry, stirring until blende d. 
Add grated cheese, stir. Makes 1% cups. 
Use on many foods—pot roast, hamburger, 
poultry, fish, and ham. Preparation time, 
approx. 8 minutes. 











ECONOMICAL 7 
100— 


a 4 oz. can makes 
13 ozs. of 
mushroom-packed 
sauce! 


oie! O84 Struay > 
Porarved ye 
oo 





Mushroom Co., Dept 2, Coatesville, Pa 


en 
1 Valuable recipe book packed with mushroom 
gs dishes and menus. Write today: Keystone 
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Macadamia Nuts 


Golden mellow Macadamia nuts. The good-taste touch 
for after-game parties and for every really festive 
occasion on your fall party calendar. Here is all the 
fabled richness of the Islands in a luxuriously dif- 
ferent nut. Delicious beyond any previous taste ex- 
perience. Cost a little more but well worth it. 


from Hawaii, for sale in fine food stores 


Dascove ” the P acific 







for about 5 minutes or until slightly 
thickened. Remove from heat, add sugar 
and vanilla. Beat with an electric or ro- 
tary beater until mixture has the consist- 
ency of stiffly whipped cream and is a pale 
pink color. Spoon into serving dishes. Re- 
frigerate just until chilled and serve. 
Serves 6—B. K., Grayland, Wash. 


When you combine mellow pumpkin with 
tart cranberries in just the right propor- 
tions—as in this dessert—neither flavor is 
predominant. As a result it tastes like an 
entirely new and delicious fruit. 


CRANBERRY PUMPKIN PIE : 
2 cups fresh or frozen cranberries, ground 
1 cup sugar 
% cup canned pumpkin 
VY. cup milk 
Y_ teaspoon each nutmeg, ginger, cinnamon 
V4 teaspoon salt 
eggs, slightly beaten 
tablespoon melted butter or margarine 
or 9-inch unbaked pastry shell 
cup ('/ pt.) whipping cream 
Sugar to taste 


nN 


Blend together cranberries and sugar. 
Mix together pumpkin, milk, spices, salt, 
eggs, and butter; add cranberry mixture. 
Pour into pastry shell and bake in a very 
hot oven (425°) for 45 minutes or until all 
the pie when slightly shaken is set, except 
for spot about 2 inches in diameter in the 
center. Cool. Top with whipped cream 
sweetened to taste with sugar. Makes 6 
to 8 servings —M. D., Eagle Rock, Calif. 


Whipped canned cranberry sauce and 
orange flavored gelatin form the light and 
airy filling of this bright pink chiffon pie. 


CRANBERRY CHIFFON PIE 

can (I Ib.) jellied cranberry sauce 
package (3 oz.) orange flavored gelatin 
tablespoon lemon juice 

teaspoon grated orange peel 

egg white 

or 9-inch baked pie shell 

cup ('/2 pt.) whipping cream 

Sugar to taste 


Heat cranberry sauce to boiling, stirring 
constantly. Remove from heat, add gela- 
tin and stir until dissolved. Add lemon 
juice and orange peel and chill until al- 
most set. Whip with a rotary or electric 
mixer until fluffy. Beat egg white until it 
holds soft peaks and fold into gelatin mix- 
ture. Pour into the pie shell and chill 
until firm. Top the pie with sweetened 
whipped cream. Serves 6 to 8.—B. H., 
Yakima, Wash. 
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Cottage cheese dessert 


Have you tried this low-calorie substitute 
for raspberries with Devonshire cream? 
Spoon frozen raspberries over creamed 





cottage cheese and serve for dessert. 
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You’ve made Toll House America’s cookie... 













A true American success story — Toll House® 
cookies were “born” just 20 years ago at the 
famous Toll House Inn. The recipe called for 
Nestlé’s Semi-Sweet Chocolate—and still does! 
Only Nestlé’s fills these favorite crispy cookies 
with the richer flavor of quality chocolate. Only 
Nestlé’s crams them with the chewy delight of 
chunky whole Morsels. So easy to make. 

Recipe on every package of Nestlé’s® Semi-Sweet 
Morsels. 











Now try this 
sensational 
new Toll House 






TOLL HOUSE MARBLE SQUARES 


* 


4 —. gah Py. 
* x p | oe 


SEMI-SWEET CHOCOLATE 


Preheat oven to 375° F. Sift together 1 c. plus 2 tbs. sifted 
flour, /2 tsp. baking soda, ¥2 tsp. salt—set aside. Blend 2 
c. soft butter (or shortening), 6 tbs. granulated sugar, 6 tbs. 
brown sugar, ¥2 tsp. vanilla, % tsp. water. Beat in 1 egg. And 
flour mixture—mix well. Stir in Y2 c. coarsely chopped nuts. 
Spread in greased 13” x 9” x 2” pan. Sprinkle one 6-02. pkg. 
(1 c.) Nestlé’s Semi-Sweet Chocolate Morsels over top of 
batter. Place in oven 1 min. Remove from oven and run knife 
through batter to marbleize. Return to oven and continue to 
bake. BAKE at: 375° F. TIME: 12 to 14 min. Cool. Cut in 2” 
squares. YIELD: 2 dozen. 


NESTLE’S MAKES THE VERY BEST CHOCOLATE! 








Remember... round” or “square’.. 


Copyright 1960, The Nestlé Company, Inc 


Only Nestlé’s Chocolate makes these authentic Toll House treats! 




















WishBone 


WishBone 


SALAD MAKIN’ 
PRIM gives 





Create dozens of salad kkombinations! 
To make six servings just use these 


Wish-Bone A-B-C’s. 
‘ oo 
suck. 
“A” START WITH]1 QUART 
OF ONE OF THE , g 
FOLLOWING: ? of Genie “4 
a, 
% 


Iceberg Lettuce Slicd@d Romaine 
Boston Lettuce  Chirfese Cabbage 


4 
“B” ADD 2 CUPS acu OF 
TWO OF THE 
FOLLOWING: 
Spinach Leaves Red Cabbage 
French Endive Chicdry 
Escarole Watércress 


“Cc” TOSS IN ONE OR MORE: 


Apple Slices Tomatoes 
Avocado Hard Cooked Eggs 


Crisp Bacon Salnmifn or Tuna 





Onion Rings Radighes 

Potato Chips Nutg 

Corn Chips Grapes 

Citrus Sections Chicken, Ham, 
Turkey 





Toss with your favorite 


Wish-Bone Dressing — 
: {4 a Fi 
* Italian oN, 
* French 


* Deluxe French | 


* Cheese 


* Russian 













EVAN BVAN 
SAVED BIEN A INKS 


Golden oil and 
vintage vinegar... 
tenderly touched with 
chopped young garlic 
and a fragrant bouquet 
of fresh aromatic 
spices...all blended the 


magical Wish-Bone way. 


Bits of Bacon Salad 
Wash, dry, and chill bite-size 
pieces iceberg lettuce, sliced 
romaine, and shredded red 
cabbage. At salad time, sprinkle 
with crumbled crisp bacon, 
toss with Wish-Bone Italian. 


also enjoy Wish-Bone 
¢ French+ Deluxe French + Cheese 
* Russian Dressings 
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WILLIAM APLIN 


Salad center has a 4-inch diameter hole in a hardwood surface. Vegetables can be diced 
and transferred directly into a salad bow! or pan placed on the pull-out shelf below 


The good cook...and her knives 


Slots for knives in chopping block at 
top of page. Designed by Roscoe Wood 
for Mildred Adams, Redondo Beach, Cal. 


ERNEST BRAUN 


A compartmented drawer for knives and 
sharpeners. Knife handles are supported 


by block. Kitchen design by Cliff May 
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A sharp knife is one of the most essential 
kitchen tools. 

Here are three ways to store your knives 
in order to protect the blades. Two of 
them are combined with chopping blocks 
in handy and efficient food preparation 
centers. 

If you are remodeling or planning a new 
kitchen, you may want to consider the 
chopping block with a built-in well, which 
can be used as shown or to dispose 
(temporarily) of waste. Simpler yet, al- 
most any drawer can be compartmented 
like the one below, where knives are stored 
according to length. Below right, a maple 
2 by 2 has been slit and laminated at the 
back of a chopping block cabinet top. 


R. WENKAM 


inet drawers. Designed by Dennis and 
Whitaker for Richard K. Leong, Honolulu 


ADVERTISEMENT 


A tested recipe from the 
world-famed kitchens of McCormick-Schilling 


POTATO-ORANGE CUPS 

6 oranges 

2 cups cooked, mashed sweet potatoes 

% cup brown sugor 

% cup butter, melted 

% cup orange juice 

1 teaspoon Schilling Pumpkin Pie Spice 

% cup chopped pecans 

% cup raisins 

6 marshmallows 
Slice off tops of oranges; scoop out 
sections and notch rims. Thoroughly 
mix remaining ingredients; fill orange 
cups. Bake in a 375° F. oven 30 minutes. 
Top with marshmallows; bake until 


bubbly and browned. 


Ever dream a potato dish could look so 
delightful, besides tasting, oh, so good? 
Your family and guests will rave over 
these Potato Orange Cups. And, remem- 
ber the extra dividend of flavor you get 
only from Schilling Pumpkin Pie Spice 
...for like all Schilling spices, it’s fresh, 
rich, delicious. Because 

“No one knows flavor like Schilling!” 
If you would like a free copy of this— 
and other unusual spice recipes, just 
mail a postcard to “Potato Cups”, c/o 


Schilling, P. O. Box 335, San Francisco. 
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RICE-A-RONI STUFFING 
Make a new 
(Allow 1 pkg. Rice-a-Roni for each 5 lbs. of turkey or 
Se ca 
stuffing with 1 pkg. Chicken or % to 1 teasp. poultry 


chicken. Increase other ingredients proportionately) 
Beef Rice-a-Roni seasoning (or sage) 
RIC E = A = RON i" % cup minced onion '% cup diced celery 








Here’s a new hit for your holiday Variations: (Add 1 or 2 of the following) 
dinner! And you can make this % cup mushrooms, % cup walnuts, 
fresh or canned plain or toasted 


subtly-seasoned stuffing minutes be- 





fore your turkey goes into the oven! - pene Saupencnped aye 
Rice-a-Roni is fluffy rice, tender First, prepare the Rice-a-Roni as package ( 
vermicelli, rich herb- flavored stock directs. While hot, stir in remaining ingredi- 
base —a superb beginning for an ents. Toss lightly together until thoroughly 
elegant stuffing! And it’s so easy! mixed. Stuff, truss and cook turkey as usual. 
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GOLDEN GRAIN 


SAN LEANDRO SEATTLE LOS ANGELES 
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Glassware, stored within easy reach above 
sink, close to dishwasher, is decorative 
feature with light behind colored glasses 


Good ideas... for 


kitchen planners 


This kitchen is worth studying from the 
standpoint of efficiency and its decorative 
use of practical materials. 

The cabinets are lauan, varnished and 
waxed. The counter tops of aquamarine 





plastic coated hardboard behind the 
range. The floor is pale beige viny! tle, 
which the owners feel is well worth the 
extra care a light, solid color requires. 
A pull-out towel rack is handy to the 
dishwasher. Above the rack, a Swedish 
cork tack-board holds menus and recipes. 
Under the sink, flush doors open and 
close with a slight pressure of the knee. 
Along the wall to the right (see picture 
below), staples and spices are within easy 
reach of the work counter and range. Be- 
low is a deep drawer for pans. Fluorescent 
tubes, recessed under the cabinets, light 
the counter and range area. 





Raised shelf runs length of wall behind 
counter and range. Architect was Alfred 
Preis, for Ernest Sneidman, Honolulu 
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laminated plastic contrast with the white | 






















in the west... ONLY 


° ’ 
hi-country s 
APPLE JUICE 
wears this seal of quality! 


OC 4° rd 

ae ' “4 mat ; 
ee 
"See 


== : 





Hi-Country apple juice is processed and packaged under 
the continuous inspection of the United States Department of ! 
Agriculture. As a result of this government inspection, Hi- 
Country has earned the right to display this Department of 
Agriculture seal on every bottle and can. Hi-Country apple 
juice is labeled “U.S. Grade A Fancy”. . . your assurance of | 
finest quality and food purity! 


HI-COUNTRY PROCESSORS, SELAH, WASHINGTON 
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Plump and tender Joan of Arc Kid- 
ney Beans—long a favorite of the 
Great Northwest—add their delicate 
flavor and hearty protein energy to 
this taste creation... Kidney Bean 
Cheese Casserole. So easy to prepare 

.so pleasing to the appetite, and 
the Joan of Arc name assures you 
of the finest Kidney Beans to be 
found. Get Joan of Arc Light Red 
or Fancy Dark Kidney Beans...and 
delicious Joan of Arc Butter Beans 

..today. Add them to your daily 
fare of fine foods. 


KIDNEY BEAN,CHEESE CASSEROLE! 


to: JOAN of AR 


14 


land 








{ 


in Our adverts 


1 can JOAN OF ARC KIDNEY BEANS Fry bacon, green pepper, onion until 
6 slices bacon brown. Drain off excess fat. Add kid- 
1 small green pepper, chopped ney beans, tomato puree, salt, garlic 


1 med-size onion, chopped 


salt, chili powder, Worcestershire 


ee — anneal sauce and pepper. Add to kidney 
Ve t. gorlic salt beans and cook over low heat 5 min- 
lt chili powder utes. Alternate layers of beans and 
Vs t. black pepper cheese. Top with grated cheese and 
1 t. Worcestershire sauce bake in 350-degree oven for 15-20 
1 cup grated cheese minutes. Serves 4. 
Packed 
in the 
0 fA RC Great 
Northwest 












From Sweden... 
“buried salmon’ 


We first tasted this salmon dish in a fa- 
mous old restaurant, Stallmastaregarden, 
in Stockholm (although we know that 
some people in Washington also make it 
from family recipes brought over from 
Sweden). As we tasted, and thought about 
how we'd like to try the recipe with 
Western salmon, our host told us the 
story of its origin. 

Salmon used to be so abundant in Sweden, 
that a law stated that servants and farm 
hands should not have to eat it more than 
four times in one week. In those times, 
without refrigeration, people had to rely 
on other means to preserve salmon. One 
way was to sprinkle salmon with salt and 
sugar and place it on a bed of dill buried 
in the ground. Our host wasn’t sure how 
that fish, when unearthed, compared with 
the delicacy now called gravlax, but the 
Swedish word means “buried salmon.” 
We've now tested the recipe in the Sunset 
kitchen and discovered it is easy to do. 
You might serve gravlax for a luncheon 
entrée with potato or macaroni salad. 


GRAVLAX 

Start with the freshest salmon possible. 
Our recipe is based on a 4-pound side of 
salmon that came from a 12-pound whole 
fish. Remove all the bones from the side, 


*but leave the skin on. Wipe all over with 


a clean cloth, dipped in salad oil, using 
about 14 cup oil. 

Combine 2 1 table- 
spoon salt, 1 teaspoon crushed white pep- 
per, and 3 teaspoons dill weed or finely 
chopped fresh dill (use only the tender 
leaves, not the stock or crown). Rub into 
the fish. Place in a dish that is as close 
as possible to the size of the fish. If 
you have fresh dill leaves, sprinkle them 
generously in the pan and over the fish; 
otherwise use about 2 teaspoons dill weed. 
Cover with a plank or something that 


tablespoons sugar, 


will exert slight pressure on the fish. 
Refrigerate for 15 to 20 hours, turning 


it once or twice. 

To serve, cut in slices or in 1-inch-thick 
portions. Cut the skin from each portion, 
including a little of the flesh. Dip these 
strips in salad oil and fry, skin side down, 
in a hot, dry frying pan. Serve hot with 
the cold fish. Makes about 12 servings. 
Mustard sauce: This sauce is good with 
gravlax; combine 2 tablespoons each 
sugar and mild prepared mustard (you 
might use imported Swedish mustard), 
and 3 tablespoons wine vinegar. Grad- 
ually add 34 cup salad oil, whipping 
vigorously as if making mayonnaise. Stir 
in 1 teaspoon each lemon juice and dill 
weed; season to taste with salt, pepper. 
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Cy worlasting gift | 
New In-Sink-Erator | ] 


Ofekerr Garbage Disposer 


The one gift that quietly ends garbage “trudgery” 
— frees the little woman from disagreeable trips 
to the garbage can. In-Sink-Erator Saturn flushes 
waste food down the drain, quickly, quietly. 

She’ll thank you every time she uses it. The whole 


family will thank you, too . . . because Mother 





will have more time to spend with the children. 
Her kitchen will be free of unpleasant odors... 


New! Exclusive ly- Patented! in-Sink- 
styrene’ inner-liner Erator’s exclusive auto- 
hushes sounds — matic reversing action 
achieves new level of Prevents jams, doubles 


from germ-attracting containers. Truly, no finer quietness. shredder life. 


gift for healthier, happier living! Write TODAY for free literature! 


Ine SinkeErator 


the originator ond perfecter of Garbage Disposers e In-Sink-Erator Manufacturing Co., Racine, Wisconsin 
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COME FROM 12 TO 3... 





Guests help selves to hot 
and cold foods, all pre- 
pared ahead, arranged on 
the table. 
her guests as they arrive 


Hostess greets 


For a drop-in luncheon 


A new kind of party is gaining popularity 
in the West. We call it the drop-in 
luncheon. It’s like the standard “‘at 


home” party; guests are welcome to ar-. 


rive at any time during a period of sev- 
eral hours, and to stay as long as their 
schedule allows. 

For the hostess, a 12-to-3-o’clock lunch- 
eon has several advantages, especially in 
this busy pre-holiday season. The party 
is very informal; guests serve themselves; 
and since all won’t arrive at the same 
time, you can invite more people than 
space normally allows. 

Choose food that can be prepared ahead, 
kept warm (or cold), and served simply. 
Here are three menus with food that is 
distinguished but easy to prepare. The 
first is the most elegant—it starts with 
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richly flavored hot consommé and is cli- 
maxed with a very special dessert. In the 
second, fresh crab precedes chicken curry. 
The last menu is the simplest, based on a 
hearty shrimp bisque you make from 


frozen shrimp soup. In all three, short- 
cuts are used wherever feasible. Each? 
recipe serves about 12. 


MENU I 


Mushroom Tarragon Consommé 
Sesame Puffs 
Shrimp Virginia Corn Bread 
Sliced Virginia Ham 
Sweetbread Salad with Grapes 
Crépes Kahlua Coffee 


Mushroom Tarragon Consommé + Wash ] 
pound mushrooms and put through the? 
food chopper. Heat in a saucepan with § 
cans (101% oz. each) beef bouillon and $7 
cans water; simmer for half an hour, add- 
ing 2 teaspoons dried tarragon the last 10 
minutes. Strain through cloth, correct } 
seasoning, add 44 cup Sherry if desired, 7 
and reheat. Serve from a tureen over a 
warmer, or from an electric saucepan 
kept at low heat. (This soup can be made 7 
ahead and frozen.) 

Sesame Puffs * Arrange 30 to 36 saltines 
on shallow baking pans, leaving plenty of 
space between. Pour on enough cold 
water to cover, and let stand for 5 min- 
utes. In the meantime, generously butter 
two more pans (an 11 by 17-inch pan will 
accommodate 24 crackers). Lift soaked 
saltines carefully with a slotted spatula 
or pancake turner, let drain a second, 
then slip into the buttered pan. When all 
are arranged, carefully brush each cracker 
with melted butter, using a soft brush, 
then sprinkle with sesame seeds. 

Bake in a hot oven (450°) for 15 minutes 
or until crackers are puffy and crisp. 
Start watching at 10 minutes; if they 
brown and puff before they are crisp, re- 
duce heat to 250° These can be done in 
advance; they freeze well. (To simplify 
this menu, you might serve the crisp 
sesame crackers that you can buy instead 
of Sesame Puffs.) 

Shrimp Virginia * Sauté 1 cup minced 
onion in 14 cup butter until lightly col- — 
ored. Add another 4% cup (14 cube) but- 
ter and 34 cup flour. Cook 1 minute, then 
add 5 cups milk and 2 cups light cream. 
Cook until smooth and thick. Add 1 
tablespoon dill weed, 1 teaspoon pepper, 
1 can (1 lb., 2 oz.) pitted ripe olives 
drained and cut in halves, 1 cup sliced 
canned water chestnuts, and 5 cups cut- 
up cooked shrimp (frozen, canned, or 





Crépes Kahlia with coffee for dessert set up on separate table. Macaroon-filled 
crépes heated in butter, served with whipped cream, drizzle of Kahlia hqueur 
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SLICED 


GENO, SALAM) 


That true Old World flavor 
you remember... 


Classics of good eating by the famed Hormel sausage makers who 
have perfected their art over generations. All your great favor- 
ites made from finest meats, subtly seasoned, aged like fine old 
vintage wine. Now thin-sliced and protected in vacuum-sealed 
packages. Appetizing meat protein easy to serve in variety! 
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Please send me 








Make back issues even more useful 


with the help of a Sunset INDEX 





Gives you quick access to 
ideas for better Western Living 


... costs only 25c 


You'll get even more out of your back issues 
with the SUNSET INDEX to help you. It gives 
you quick access to all the wonderful ideas and 
subjects covered in SUNSET during an entire 
year. It’s easy to find the article you're looking for, because stories 
are indexed and cross-indexed by subject matter for convenient refer- 
ence. Just look in the index where you're given the issue and page 
number. It takes only a moment to look up the subject . . . and just 
a few seconds more to turn to the article in the correct issue. 














You'll be surprised how much more use you get out of your back 
issues . .. how much more valuable they are to you . . . with the index 
to pinpoint the information you want. Fill out the coupon below for 
your SUNSET INDEX—only 25c. Send in your order today. 


Protect your copies ina Suma BINDER 


You can keep a full year's copies of SUNSET in 
this handsome, sturdy binder . . . safe from loss 
or damage, yet handy for use. Order for both 
current and back issues with the year imprinted 
in gold. Only $2 postpaid* (to the seven Western 
states and Hawaii)—just enough to cover the 
manufacturing, postage, and handling costs. $2 


MAIL TO: Sunset MAGAZINE, MENLO PARK, CALIF. 





Please send me ___. SUNSET BINDERS ar $2 each (*$2.50 outside Calif.. Ore., 
Wash.. Ida.. Utah, Nev.. Ariz.. and Hawaii) imprinted with the following years 


(1945 through 1961): —_-—-__.. — 








copies of the 1959 SUNSET INDEX ar 25c each. Also send 
ED PR, cD Ey eR OO, Dy eet S4, D5, OO .....1952. at 25c ea. 








I enclose = in payment. (Please add 3% sales tax to California orders.) 
NAME 
ADDRESS_ 
CITY Ae. 








fresh). Heat; add 2 teaspoons lemon juice 
and salt to taste. 
You can serve this from an electric frying 
pan turned very low, a casserole placed 
on an electrically heated tray, or a chaf- 
ing dish. Spoon shrimp over split and 
buttered corn bread. 
Corn Bread + Use your favorite recipe or a 
prepared mix. Bake enough for 12 sery- 
ings in a square or oblong pan. Cut in 
squares, split, butter, and keep hot. If 
you don’t have a bun warmer or an elec- 
trically heated tray, reheat only as many 
split, buttered ones as needed at one time 
for the guests present. Serve them 
wrapped in a napkin to keep them warm. 
Sliced Virginia Ham * We designated this 
type because it goes particularly well 
with the rest of the meal. It can be 
bought, ready sliced, at fancy markets. 
An old-fashioned smoked ham will do 
nicely, however. Serve it cold, with a gar- 
nish of watercress and radish roses. 
Sweetbread Salad with Grapes * The swect- 
breads can be parboiled, cleaned and cut 
up, and frozen until the night before the 
party. Wash 3 pounds of sweetbreads and 
cook in acidulated water (add juice of 4% 
lemon and 1 teaspoon salt to each quart) 
for 20 minutes. Drain and plunge them 
into cold water: when cold remove mem- 
brane and dark spots, and cut in pieces 
the size of grapes. Cover with % cup 
French dressing and chill. When ready to® 
serve, combine with 3 cups seedless (or 
halved and seeded) grapes, 2 cups minced 
celery, and 1% cups mayonnaise. Mix 
gently, add salt and more mayonnaise if 
necessary, chill, and serve from a large 
bowl. If you serve the lettuce in a sepa- 
rate bowl, it will stay fresh longer. 
Crépes Kahlua * Make 24 thin French pan- 
cakes. (For a recipe, see page 124 of the 
June 1957 Sunset.) These may be made 
ahead and frozen, but be sure they're 
warm before you try to separate them. 
Make a filling by creaming together 34 
cup (114 cubes) butter, 4% cup sugar, % 
cup macaroon crumbs, and 1% cup Kah- 
lia (or other coffee liqueur). Spread mix- 
ture on pancakes and roll. 
Have filled crépes handy on a plate near 
a chafing dish or electric frying pan. 
When it’s time for dessert, heat crépes in 
butter (you'll need about 1 cube), allow- 
ing two to a serving, and serve with 
whipped cream (you'll need about 1 pint 
whipping cream) ‘and a drizzle of Kahlua. 
MENU Il 
Dungeness Crab en Coquille 
Bread and Butter Sandwiches 
Chicken Curry Rice Condiments 
Chafing Dish Bananas 
Pots de Creme Coffee 


Crab en Coquille * You'll want 12 scallop 
or large clam shells for this course, and 
3 to 4 cups crab meat. As it is nicer to 
have large pieces of the meat, it is pref- 
erable to buy whole cooked Dungeness 
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@ WE'LL PAY YOU $1.00 TO GET ACQUAINTED...USE COUPON BELOW. 
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The only Italian Dressing 


-| made with golden ____ 


| Mazola Corn Oil... > 


I makes your salads sparkle 
























; with new flavor! 

t- e Made with Mazola, your golden 

it guarantee of special nutritional benefits! 

r e Gives new excitement 

) to your favorite salads—makes them 

- sparkle with new flavor! 

. e Real Italian recipe—a secret blend 

ip of three spices, with just a hint of garlic! 
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in 
th Ge C Cas O r try Ine if e Best Foods Division of Corn Products Sales Co. 
nt 1890 Bryant St., San Francisco 10, California 
ia. 
3 LABELS $1.00 CASH I accept Best Foods money-saving offer. I enclose 
SEND 2 LABELS ME 50¢ CASH labels from Best Foods Italian Dressing. Send my 
savi to: 
1 LABEL 25¢ CASH copa 
e Yes, up to $1.00 cash just for trying Name 
e Best Foods new Italian Dressing—the delicious new 
ad dressing that’s nutritious too! Just fill in the coupon and Adie 
to send with one, two or three Best Foods Italian Dressing : 
ef 9 Labels. Y h savings will b ae se 
58 e1S. ; our Cas Savings wi a om % you prompt y- <Offer expires Jan. 31, 1961. Limit: one refund per family. 
But do it now—offer good for a limited time only. 
27 
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Hand polished? 
No-just new instant 


in the dishwasher 


Recommended by 
Youngstown Kitchens, 
makersof this Jet Tower 
automatic dishwasher- 
dryer. 





algonite 


What? Your glasses aren’t as shiny as when you 
hand polished them? Then use Instant Calgonite 
in your dishwasher. Everything comes 
out looking as if you’d buffed it with 
a dry cloth. Calgonite dissolves instantly 
. » » goes to work at once. Safely gives 
you spot-free, streak-free glasses and 
dishes. And there’s never a chlorine odor. 
Get Calgonite in the gold and white box. 











crabs and pick out your own meat (three 
large ones should be plenty). Tuck a 
small leaf of lettuce at the side of each 
shell and pile high with crab meat. On 
the side opposite the lettuce, put a large 





Fresh crab piled on lettuce-lined scallop 
shell with mayonnaise is first course 


rosette of mayonnaise, and have quar- 
tered lemons nearby, as well as a plate of 
dainty bread and butter sandwiches. 
Chicken Curry * Cook 1 cup chopped 
onions in 4% cup (1 cube) butter until 
lightly colored. Add % cup flour, 1% 
tablespoons curry powder, 2 tablespoons 
grated fresh or candied ginger, 2 cups 
chicken stock (or water and chicken con- 
centrate), and 3 cups rich milk (part 
cream). Simmer until smooth and thick, 
add salt to taste (about 1 teaspoon) and 
6 cups cooked chicken or turkey cut in 
generous pieces. Serve with slivered fresh 
coconut, toasted almonds, and chutney. 
Keep curry hot in a chafing dish, and ar- 
range the condiments in small bowls. The 
rice, cooked until dry and fluffy, can also 
be kept in a chafing dish over hot water 
(allow 2 cups raw rice). 

Chafing Dish Bananas * Peel, halve, and 
split 10 bananas, and sauté lightly in %4 
cup (1 cube) butter in the chafing dish. 
Remove to a plate. To the pan butter, 
add juice of 2 lemons, 44 cup rum (or rum 
flavoring to taste), 44 cup brown sugar. 
Cook until the sugar is melted, add %4 
cup water, and simmer 2 or 3 minutes. As 
the guests appear, warm their portions of 
bananas in this mixture. Allow about 3 
pieces for each serving. 

Pots de Creme * Scald 3 cups whipping 
cream. Beat 9 egg yolks with 4% cup 
sugar, a few grains salt, and 2 teaspoons 
vanilla until mixed but not thick. Add 
the hot cream and mix well. Put 12 little 
“pots” made for the purpose (or Chinese 
teacups, or small custard cups) in a shal- 
low baking dish and add 1 inch hot 
water. Divide the cream mixture among 
the pots and bake in a moderately slow 
oven (325°) for 15 minutes, or until a 
silver knife comes out clean. (These can 
be made the day before and refrigerated 
overnight, if you wish.) Serve cold but 
not chilled. 


MENU Ill 


Shrimp Bisque Melba Toast 
Fruit Salad Bar Buttermilk Biscuits 
Cookies Schwarzen mit Schlag 


Shrimp Bisque * Heat 4 cans frozen cream 
of shrimp soup (10 oz. each) according to 
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~ | The hot cereal that dares to be 


ow 


an Not everyone prefers a different hot And, not everyone is truly interested in 
ed cereal with a delightful, nut-like flavor having the extra protein, natural vita- 
put ... but you might. mins and minerals of Roman Meal’s 
whole grain wheat, whole grain rye and 
bran. (But you should be!) 





Not everyone wants to change from the 
same old “mush” to a munchy hot cereal 
you can get your teeth into. .. but you Tomorrow morning enjoy Roman Meal, 
might. a deliciously different hot cereal. 







a Try the hot cereal that dares to be different— ROMAN MEAL *—— room ro, i Meas 
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ELLERY OF CALIFORNIA makes these ready-made, movable Austrian curtains of 76% “Dacron” and 24% cotton in 


snowy white. Single, double or triple widths. $13.95 to $45.00, complete, with hardware, ready to hang. Also available in ninon of 100% 
“Dacron’”’. Write to Ellery of California, 1040 S. Los Angeles Street, Los Angeles 15, California, for further information. 


WUNDERBAR...HBY RE WASHABLE? 


Austrian curtains of “Dacron’”’ and cotton have an Old World charm 


POLYESTER 


..-make you feel like a princess, even on washday. Just swish through suds. Let dry. 
That’s all! “Dacron’”* polyester fiber keeps all the dips and tucks 

in shape, keeps strongest sunlight from harming the beautiful Gy POND 
batiste. “Dacron” makes elegance so easy! fons 


BETTER THINGS FOR BETTER LIVING 


***DACRON’* 1S DU PONT’S REGISTERED TRADEMARK FOR ITS POLYESTER FIBER. OU PONT MAKES FIBERS, NOT THE FABRICS OR CURTAINS » . . THROUGH CHEMISTRY 
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directions, but use thin cream instead of 
milk, and add 1 teaspoon anchovy paste. 
When melted, whirl smooth in a blender 
(or force mgr ag a food mill) and re- 
heat, adding 4% cup tiny shrimp. Serve 
from a tureen over a warmer, or from 
an electric saucepan kept at low heat. 
Garnish each cupful with a few additional 
small shrimp. 

Fruit Salad Bar + At the buffet table ar- 
range a stack of cold plates, a bowl of 
crisp greens, and platters with these as- 
sorted fruits attractively arranged in 
rows: thin slices of pineapple; halved, 
sliced peeled oranges; grapes plucked 





Make-your-own salad with fresh fruit in 
variety, crisp greens, three dressings 


from their stems, and seeded if necessary; 
sliced pears, bananas, and apples (dipped 
in lemon juice or some other anti-darken- 
ing agent); and, if you wish, avocados, 
papayas, grapefruit, and persimmons. 
Serve with a selection of 2 or 3 dressings: 
French, sour cream, and a thin mayon- 
naise are good choices. Your guests as- 
semble their own salad combinations. 

Buttermilk Biscuits * Use ready-to-bake 
refrigerator biscuits. Get them ready for 


the oven ahead of time, then bake only | 


as many at one time as you will need for 
the guests present. If you have a table 
oven, bake the biscuits right in front of 
the guests. Serve hot and buttered. 
Schwarzen mit Schlag * The Vienna Coffee 
is black, served in small cups, topped 
with whipped cream. With it serve your 
favorite dainty cookies. 





GOOD IDEA 


Creamy clam chowder 


Instant mashed potatoes give this clam 
chowder a creamy smoothness and en- 
hance its “slow cooked” flavor. 

Clam Chowder * Sauté 1 medium onion 
(chopped) until golden in 2 tablespoons 
butter or margarine. Blend in 1 can 
(104% oz.) condensed mushroom soup, 1 
cup milk, 1 can (7 oz.) minced clams, and 
3 tablespoons instant mashed potato 
flakes. Season to taste with salt and pep- 
per. Top each serving with crumbled 


cooked bacon. Makes 2 or 3 servings. 
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To 


Serve 
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chilled, 
over ice, 
or in soda 








silver bright with 


WRIGHT'S 
SILVER CREAM 


Write for Free Booklet on the care 
of Beautiful Silver to: 
J. A. WRIGHT & CO., DEPT. A, KEENE, N. H. 








—R. M., Woodside, Calif. 
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Excellent flavor lift 
for all meat, fish and 
cheese recipes. Enjoy 
it at the table, too. 


HEINZ 


Worcestershire 


Made to the traditional recipe used 
in Heinz London Kitchens 
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iTS THE 


BALANCE 


THAT COUNTS 


Only Clabber Girl provides the 
balanced double action that 
guarantees uniform rising action 
in the mixing bowl plus that final 
uniform rise to light and even 
texture in the oven ... Balanced 
double action 
means better 
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CLABBER GIRL 


EXCLUSIVELY known as the 
Baking Powder with the 
BALANCED double action 


HULMAN AND COMPANY 


Terre Haute, Indiana 





SHE CAN LIFT HER LITTLE FINGER and open cans 
swiftly, safely, automatically. Locks can, cuts 
top, holds lid. New Cory Compact Electric Can 
Opener stands on table, mounts on wall. 24.95 


SHARP GIFT TO A SHARP GAL. Cory Knife & Scissors 
Sharpener works swiftly, safely, professionally — 
right at home. Can’t harm precious edges. 16.95 
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CORY CORPORATION °* Chicago 45 
CORY CORPORATION (Canada) Ltd., Toronto 
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These low calorie recipes use frozen :oods... 


Chinese entrées... easy to prepare 


The fine art of Chinese cookery flourished 
in a civilization that paid little attention 
to time. It was customary to spend hours 
collecting and preparing food for each 
day’s meals. 

A Sunset reader who learned Oriental 
cookery as a child has found a way to 
reconcile it with today’s faster tempo. 
In these four recipes she uses ready-to- 
cook frozen foods in quick—but good— 
adaptations of ancient Chinese dishes. 
These are low-calorie recipes; each calls 
for a minimum of cooking oil (only about 
1 tablespoon per serving). You can sub- 
stitute equal quantities of fresh ingredi- 
ents for the frozen ones, of course. 


Two favorite foods combine to score an 
almost certain success with your guests. 
For those who want more seasoning, pass 
a small cruet of soy sauce. 


CHICKEN BREASTS ASPARAGUS 
package (I! Ib.) frozen chicken breasts, 
thawed 
package (10 oz.) frozen asparagus spears, 
unthawed 
V4 cup salad oil 
| cup water 
| teaspoon salt 
Y_ teaspoon monosodium glutamate 
1'/. tablespoons cornstarch 
2 tablespoons water 


Remove chicken from bones; cut into 
pieces about 1 by 1% inch. Diagonally 
slice asparagus into 1-inch lengths. In fry- 
ing pan, fry chicken in hot oil for about 
5 minutes, turning to brown all sides. Add 
asparagus; cook 2 minutes. Pour in the 
1 cup water; add salt and monosodium 
glutamate. Cover and simmer just until 
asparagus is tender. Do not overcook. 
Dissolve cornstarch in the 2 tablespoons 
water; pour over chicken and asparagus; 
stir until cornstarch thickens and clears. 
Serve immediately. Makes 3 servings. 


Expect a colorful dish from this recipe— 
fresh tasting, mildly seasoned. 


PRAWNS WITH FLOWER VEGETABLE 
package (about !0 oz.) frozen prawns, 

unthawed 
V4 cup salad oil 

| whole clove garlic, peeled 

| package (10 oz.) frozen cauliflower, 

unthawed 

% cup water 

| teaspoon salt 

| package (10 oz.) frozen peas, unthawed 
| tablespoon cornstarch 

2 tablespoons cold water 


; 


Cut shelled, cleaned prawns into %-inch 
lengths. Heat oil in frying pan; add garlic, 


and cook just until it becomes translucent 
(about 3 minutes); remove. Add prawns, 
and cook, stirring occasionally, until color 
changes. Remove to a heated container; 
keep warm. Place cauliflower in frying 
pan; cook 2 minutes, turning. Add the 24 
cup water and salt. Cover and simmer 5 
minutes. Add peas; cook 3 to 5 minutes 
after water returns to boiling (cauliflower 
should be slightly crisp). Return prawns 
to vegetables in frying pan. Dissolve corn- 
starch in the 2 tablespoons water. Add 
to frying pan mixture; continue cooking 
gently and stirring until paste thickens 
and becomes clear. Serve immediately. 
Makes 4 servings. 





A vivid red sweet-and-sour sauce cloaks 
these tender, mild-flavored fish fillets. Be 
very careful to cook the fish just until its 
translucency changes to white; if over- 
cooked, it will fall apart. 

Fluffs of Chinese parsley, if available, 
make a pretty garnish. 


CHINESE SWEET-AND-SOUR 
FILLET OF SOLE 
, cup each white wine vinegar, tomato sauce, 
water, and sugar 
Y2 teaspoon salt 
tablespoon cornstarch 
tablespoons water 
V4 teaspoon eoch paprika and monosodium 
glutamate 
1/16 teaspoon ground allspice 
package (about !2 oz.) fillet of sole, thawed 
tablespoons flour 
Y2 teaspoon salt 
V4 cup salad oil 


<<" 


n= 


Combine in a saucepan the vinegar, to- 
mato sauce, water, sugar, and salt; bring 
to a boil. Dissolve cornstarch in the 2 
tablespoons water; add to tomato sauce, 
stir, and cook until thickened. Stir in 
paprika, monosodium glutamate, and all- 
spice. Set sauce aside; be sure to keep 
it warm. 

Slice fish into strips, about 1 by 2 inches; 
roll them in the 2 tablespoons flour mixed 
with 14 teaspoon salt. Fry fish strips in 
hot oil just until flesh turns white, brown- 
ing both sides. Place in a heated serving 
dish. Pour the hot sauce over fish. Makes 
3 or 4 servings. 

(Nore: If the sauce color is dull, add a 
few drops red food coloring.) 





If you like the security of having a quick- 
to-prepare entrée waiting in the freezer, 
you might slice the steak, freezer-wrap it, 
and store with the beans as a meal pack- 
age. Thaw the meat before you begin 
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Instantly...the most beautiful dessert ! 


FIVE FRESH, FRESH FLAVORS — PINEAPPLE GF revs GQ rca cucnny © 


AND GRAPE of From five sunny places in summertime, Libby’s picks the very best fruits 


and keeps each wonderful flavor fresh for you. You needn't add a thing to this fruit cocktail — 


there’s so much to enjoy just naturally! 


Libby, McNeill & Libby, Chicago 4, IU. 
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Aunt Jemimas and frizzled ham. 
““M-m-m—what a wonderful Mom we've got!” 


Even if you got up half an hour early and made 
your own pancakes from scratch, you'd still 


be hard-pressed to match Aunt Jemimas for 


- 


NS taste and tenderness. Why? 
; The exclusive Aunt Jemima 


Runt ‘ 
Jemima 


-— 
. 


blend of flours gives you 


extra flavor and lightness. 
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TRY ALL THREE KINDS: 
Gee Oniginad FP Buckwheat 
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preparing the dish for a meal but leave 


the beans frozen. 


BEEF WITH GREEN BEANS 
3% pound bottom round steak, '/2 inch thick 
% teasp d meat ténderizer 
V4 cup salad oil 
| package (9 oz.) frozen French-style green 
beans, unthawed 
Y2 cup water 
| clove garlic, minced or mashed 
Y, teaspoon salt 
4 teaspoon monosodium glutamate 





Slice meat into strips about 114 inches 
long. Toss with tenderizer; let stand 20 
mfnutes. In frying pan, heat oil until it 
sizzles; add meat strips, stirring con- 
stantly. Cook only until meat changes 
color; remove to a heated plate and keep 
warm. Add frozen beans to same frying 
pan, and cook about 2 minutes. Add wa- 
ter, garlic, salt, and monosodium gluta- 
mate. Continue cooking, just until beans 
are tender (the juice will cook down some- 
what). Stir meat into beans; serve imme- 
diately. Makes 4 servings. 


| coop IDEA | 
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Two-minute potatoes 


If you have a pressure cooker, you can 
reduce the cooking time for scalloped po- 
tatoes from an hour or more to just two 
minutes. Turn them into a casserole for 
oven-browning and a crusty top. 

Pressure Scalloped Potatoes * Butter sides 
of pressure cooker (4 or 6 quart size) and 
place rack at lowest possible level. Cover 
with a layer of thinly sliced potatoes (use 
a boiling variety, if possible). Dust with 
flour, salt, and pepper, and dot with 
butter. Repeat layers until you have as 
many potatoes as you will need (fill pan 
no more than 2% full). Almost eover with 
milk, or with a combination of half milk 
and half chicken broth. Cook (according 
to directions given for potatoes with your 
pressure cooker) fér 2 minutes after pres- 
sure is reached. Run cold water over pan 
to reduce temperature. Turn potatoes 
into a tasserole, sprinkle with shredded 
cheese or buttered bread crumbs, and 
place in a moderate oven (350°) or undér 
the broiler until lightly brown. 


NOVEMBER 1960 










































INTERNATIONAL designs 
for changing America 


Reflected in the changing face of modern America...distinctively 
contemporary styling in stainless tableware. 

Created by the outstanding designers of American tableware, 
Scope is a pattern styled for today’s living. Arrestingly simple, 
it is fashioned of the finest stainless steel in a smooth satin 
finish ... lustrous as velvet. 


Scope, like the other handsome patterns in the International 
Stainless Luxury Line is American-made to insure continued 
pattern availability. See them all soon at fine stores everywhere. 


INTERNATIONAL STAINLESS 


The international Siiver Company, Meriden, Conn. 


























































it’s like having 
your own. serving staff 
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Shown above: The Patio Master $24.95 


a Salton HOTRAY 


is the help you need to serve graciously and easily! 


The newest way to entertain easily and successfully, in the 

tradition of Western hospitality, is with a Salton Hotray, 

unique automatic electric food warmer! Now you can pre- 

the, s pare meals in advance —for friends, festivities, or family 

; £ mealtimes — just place hot foods and beverages on a Salton 

Hotray and you are free to join in the fun. Foods stay hot, 
nutritious and flavor perfect. 


_—- Simplify your life...solve any hot food serving prob- 
>.) —~—>7— lem... save time, worry, money. ..with the help of a Salton 
TP. =. ~>— Hotray or Hotable, perfect for Western living indoors or 
— out. A practical aid for nursery or sickroom and marvelous 
<= for defrosting frozen foods. The most appreciated gift you 

>. can give. 
a Write for your free copies of “Gracious Living Begins with a Salton 
—< 7s Hotray”,“Salton Recipe Booklet” and complete list of Salton prod- 
<> < ucts. Hotray and Hotable have adjustable temperature controls and 
—<A 

x 









— 
~ 


~ 


~ unique, shatterproof radiant glass heating surfaces. Salton Hotrays 
from $5.95 to $59.50. Salton Hotables from $59.50 to $200.00. In 


The Continental $95 all fine gift and department stores in the United States and Canada. 
At these stores . . . Garden and Patio Shop, Palo Alto; The Emporium, 
Salton HOTABLE adds the Francisco, May Co., Los Angeles; Denver Dry Goods Co.., nver; 


wonderful Hotray features 
to a luxurious serving cart. 
Rolls smoothly from kitchen 
to. dining room or patio. 
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Goldwater's, Phoenix; Marstons, San 


Diego; Meir & Frank, Portland; 
Macy’s, San Francisco . . 


. and other fine gift and department stores. 


Salton. MANUFACTURING CO., INC., 517P EAST 72ST.,N.Y.21,N.Y. 


















Seafood for 
breakfast 


You don’t have to be a non-conformist to 
enjoy a seafood breakfast. After all, it’s 
traditional for the New Englander, with 
his codfish balls; the Scandinavian, with 
his kippered herring; and the fisherman- 
camper, who likes fresh-caught fish best. 
Here are three breakfast menus built 
around seafood. The recipes are quick to 
make or can easily be adapted to prepara- 
tion the night before. But when it comes 
to eating these breakfasts, you will enjoy 
them most in a leisurely atmosphere. 


SEAFOOD BREAKFAST | 


Chilled Unstrained Fresh Orange Juice 
Codfish in Cream 
over 
Diced Potatoes and Sliced Eggs 
Buttered Homemade-Style White 
Bread Toast 


Tomato Preserves Cocoa 


Chill juice oranges overnight, so juice will 
be cold when you squeeze it fresh in the 
morning. Prepare the codfish dish (recipe 
below) the night before. In the morning, 
heat it thoroughly and serve over freshly 
cooked diced potatoes, topped with hard- 
cooked egg slices and fresh parsley. 


Codfish in Cream * Early the day before, 
cover 1 package (1 Ib.) salted codfish 
with cold water: allow to stand several 
hours. Pour off water; rinse fish. 


Fill a kettle with enough water to cover 
fish. Bring water to a boil: add 1 sliced 
onion, 1 slice lemon, 2 whole cloves, and 
a few peppercorns. Add fish, reduce heat 
to simmering: cook until fish is tender, 
about 20 to 30 minutes. Pour off liquid 
and strain; save 1 cup. In another sauce- 
pan, melt 14 cup (14 cube) butter. Stir 
in %4 cup flour to make a smooth paste. 
Gradually add 1% cup milk and the 1 cup 
reserved liquid, stirring until smooth and 
thickened. Add codfish. (When preparing 
for the following morning, cool, then re- 
frigerate overnight; next morning, reheat.) 
Arrange 144 cups diced cooked potatoes 
on heated serving platter or 4 individual 
serving plates. Top with 2 hard-cooked 
eggs, sliced, and a little finely chopped 
parsley. Serve codfish over potatoes and 
eggs. Sprinkle with about 2 tablespoons 
canned crisp bacon rinds. Makes 4 gen- 
erous servings —C. H., Seaside, Calif. 
SEAFOOD BREAKFAST I! 

Melon and Fresh Grapefruit Compote 
Fresh Salmon Broil Hot Lemon Butter 
Cheese Scones Grape Jelly 
Coffee 
For a first course, cut peeled fresh melon 
into thin bite-sized slices into bowl (or 
thaw frozen melon balls); then peel and 
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- Wh ae . 


like these Chess Tarts”. 


..-from an old English recipe! No wonder they’re one of America’s favorite holiday 













desserts . . . Old-fashioned Chess Tarts are rich, good, easy to make. Combine | cup Spreckels Light 


Brown Sugar, well packed, 14 cup Spreckels Granulated Sugar, 2 tbsps. flour, 4 tsp. salt. Beat 
in 2 eggs, 2 tbsps. milk, 1 tsp. vanilla, 14 cup melted butter or margarine. Fold in 14 cup each ( 
chopped walnut meats and raisins. Spoon mixture into 8-10 small pastry shells; bake in 375° 


oven 30 minutes or until just done in center and brown on top. Extra sweet  —_guseeseapapepeseapemepnpeenoees 


SPR ae 


granulated 





touch: decorate with Spreckels Quick ‘n Easy Fluffy Frosting — recipe’s 


on every package of Spreckels Powdered Sugar. 











NOVEMBER * DECEMBER snes 


Fun Food Festival @ Pas | 
AT YOUR GROCERS —— 


WESTERNERS ARE SWEET ON SPRECKELS SUGAR 
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Discover Gail each flavor... 


Sweet as sunlight, just tart enough to please —that’s the special flavor 
of the great Det Monte Pineapple. It’s pedigreed fruit, grown on our own De BANG 
plantations, harvested the sun-ripened moment it reaches perfection. weep’ 


Det Monte Pineapple is quick-picked, quick-packed to bring you all 
the field-fresh flavor. When you want the best in pineapple, the best in » 
$ i E 
food, choose Det Monte~the brand that always puts flavor first. “ICED PINEAPP! 


























section fresh grapefruit; drop into same 
bow! (work over bowl so it will catch 
juices). Chill several hours. To serve, 
spoon fruits into chilled fruit dishes or 
large-bowled sherbet glasses. Sprinkle 
with brown sugar. Serve the hot lemon 
butter in a pitcher with the broiled 
salmon (recipe below). Make cheese 
scones following directions on a package 
of scone mix (14 0z.), but add 1 cup 
shredded sharp Cheddar cheese. 


Cornflake-Crusted Fresh Salmon Broil, 
Lemon Butter * Dip 4 salmon steaks, 34 
inch thick, into water. Sprinkle with salt 
and pepper to taste. Place in foil-lined 
broiling pan. Broil 6 inches from heat 
about’ 5 minutes; turn. Cover salmon 
with about 14 cup slightly crushed corn- 
flakes. Broil just until cornflakes brown. 
Serve immediately with lemon butter, 
made by heating together until bubbly 
% cup (1 cube) butter, 44 cup lemon 
juice, and 4% teaspoon grated lemon peel. 
—B.A., Portland. 


SEAFOOD BREAKFAST III 


Iced Red Raspberries Honey 
Crab Custard with Bacon Crust 
Cheese Sauce 
Cinnamon Pastry Triangles 
Coffee Topped with 
Orahge Whipped Cream 


Slightly thaw a package of frozen red 
raspberries and drizzle lightly with 
honey. Let each person ladle hot cheese 
sauce over a wedge of the crab-custard 
pie (recipe below). To make flaky cinna- 
mon pastries, cut triangles from the extra 
pie pastry, dot with butter, sprinkle with 
cinnamon-sugar, and lightly brown in the 
oven. Dress up mugs of coffee by topping 
with whipped cream, flavored with sugar 
and grated orange peel. 

Crab Cusfard in Bacon Crust, Cheese 
Sauce + Make pastry based on 2 cups 
flour, or use a prepared mix for a 2-crust 
pie. Set aside half for Cinnamon-Pastry 
Triangles. Line a 9-inch pie pan with re- 
maining pastry. Cook 4 strips bacon until 
crisp: drain thoroughly. When cool, crum- 
ble: press gently into bottom and sides of 
the pastry that lines the pie pan. (Cover 
with waxed paper and refrigerate pie shell 
overnight, if you wish.) Arrange 34 pound 
flaked crab meat in bottom of pie shell. 
Beat 3 eggs slightly: add 114 cups milk, 
I tablespoon finely chopped fresh parsley, 
14 teaspoon each ground nutmeg, grated 
lemon peel, and Worcestershire, and 1% 
teaspoon each dried thyme. onion salt, 
and pepper. Pour over crab in pie shell. 
Bake in a very hot oven (450°) for 10 
minutes; reduce heat to 350°: and bake 
30 minutes longer or until filling is set. 
Cut into 6 wedges: serve hot with cheese 
sauce: Heat 1 large jar (1 lb.) pasteurized 
process cheese spread over hot water in 
top of double boiler. Gradually add 2 
tablespoons dry wliite table wine, stirring 
until smooth. 
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ADVERTISEMENT 


TRY ELENA’S NEW RECIPE 
FOR *“*EASY TAMALES?’’ 





San Francisco's Elena Zelayeta, America’s famous authority 
on Mexican foods; author of “Elena’s Secrets of Mexican Cooking.” 


Masa Harina now makes it easier to 
prepare tamales —and many other 
authentic Mexican dishes 


Holiday celebrations in Mexico feature 
tamales—served at festive ‘“Tamaladas” 
(tamale parties). A gay idea for your 
holiday entertaining! 


And now tamales are so much easier for 
you to make—using Masa Harina (Mah- 
Sah Hah-Ree-Nah) in this new recipe 
by Elena: 


EASY TAMALES (About 114 dozen) 


4 cups Masa Harina 

4 teaspoons baking powder 

3%, cups warm rich chicken, 
beef or pork broth 

Y. pound of butter, melted 

1 pound dried corn husks 


Remove silk from husks; soak in warm 
water at least 1 hour. In a bowl, mix Masa 
Harina with baking powder. Add warm 
broth. Beat thoroughly until very light 
and fluffy. An electric beater may be used. 
Add melted butter and beat until blended. 
Drain husks; shake off excess water. Then 
spread 2 tablespoons of masa mixture on 
husks. Put 1 or 2 tablespoons of filling 
on each husk. 

Fold or tie husks to shape tamales as 
desired. Steam cook 45 minutes to | hour, 
depending on size of tamales. Use Quaker 
Tamale Cooker or other steam cooker. 


FILLING: 


Use cooked chicken, pork or beef, diced 
or ground and heated in any favorite 
brand of chili sauce. Note: To make 
Sweet Tamales, add sugar and powdered 
cinnamon or anise to suit taste. Raisins 


and blanched almonds may be added. 





Ve Spread masa to 
sides of husks. 

2. Put filling in cen- 
ters of husks. 

3. Fold or tie husks to 


shape as desired. 


QUAKER 
TAMALE 
COOKER 


An efficient, low-cost ff 
steam cooker. Holds 
about 8 dozen tamales. 
Rack keeps tamales 
from being burned or 
water soaked. Flavor 
protected and improved. 


Supply of Cookers strict- 
ly limited. Buy yours now. At grocers. Or 
mail $1.50 check or money order to: Tamale 
Cooker, Dept. MH-2, P.O. Box 6103, Chicago 
77, Illinois. Delivery in 2 to 3 weeks postpaid. 


CORN TORTILLAS FOR TACOS, ETC. 

You can now make corn tortillas in your 
own kitchen—with Masa Harina and the 
new Quaker Tortilla Press! Just make a ball 
of masa with Masa Harina, and place it in 
the Press, following directions. Press handle 
down—and take out tortilla, ready to bake! 


THE NEW QUAKER 
TORTILLA PRESS 
$1.25 at grocers. Or 
mail check or money 
order for $1.25 to 
Tortilla Press, Dept. 
MH-2, P.O, Box 5205, 
Chicago 77, Illinois. 


NOTE: Above offers limited to U.S.A. 
Void where prohibited. regulated.taxzed. 


MASA 
HARINA® 


(MAH-SAH HAH-REE-NAH) 
QUAKER'S INSTANT MASA 


For FREE Masa Herina 
Recipe Booklet, write: 
Dept. MH-2, The Quaker 
Oats Company, Merchan- 
dise Mart, Chicago 54, IIL. 





Now also in 
1 Ib. package 
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Dad offers a whiff of his herb yeast bread-baking triumph as 
Mother slices another fresh loaf, right out of the oven. Warm 


NOVEMBER 
MENUS 


As far as food is concerned, November 
mainly means Thanksgiving dinner. But 
you can lead up to the holiday feast cli- 
max with well planned, inviting meals. 
Our first meal has fresh-from-the-oven 
bread as its star—the product of a family 
bread-baking day. There are other menus 
for a breakfast, a lunch, a family dinner. 
The herb-nutmeg bread featured in this 
menu is especially good for ham sand- 
wiches, and might prudently be made 
ahead for easiest thin-slicing. But we 
know of a family in Portland that con- 
spires to time a meal for just when this 
bread emerges from the oven. 


A NOVEMBER BREAD-BAKING 
Warm Herb-Nutmeg Yeast Bread 
Thin-Sliced Cold Baked Ham 
Chilled Green Bean Finger Salad 
Cheese-Mayonnaise Dunk 
Crisp Corn Curls 
Hot Buttered Cranberry-Apricot Punch 
Wafer Cookies 


Herb-Nutmeg Yeast Bread + Soften 2 pack- 
ages yeast (packaged dry or compressed) 
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slices will go immediately into ham sandwiches. Also on the 
menu are green bean fingers served with a cheese dunk 


An autumn breakfast, lunch, dinner . . . and 


a family party: a November. bread-baking 


in % cup water (warm for dry yeast, 
lukewarm for compressed). Scald 1 cup 
milk. Measure 1% cup sugar, 4 cup short- 
ening, and 2 teaspoons salt into a large 
mixing bow]; add milk. Cool to lukewarm. 
Stir about 2 cups sifted flour into in- 
gredients in bow] to make a thick batter. 
Mix well. Beat 2 eggs slightly; add to 
batter with the softened yeast. Add 1 
teaspoon nutmeg. Crumble 4% teaspoon 
each dried sweet basil, thyme, and ore- 
gano together in palm of hand; drop into 
batter and beat well. Add enough addi- 
tional sifted flour to make a soft dough 
(about 3 cups). 

Turn out on lightly floured board, and 
knead until smooth and satiny. Place 
dough in greased bowl; cover and let rise 
in warm place until light and doubled in 
bulk (about 1% hours). Punch down. 
Divide dough into two equal portions. 
Shape into loaves and place each in a 
greased bread pan (9 by 5 inches). Let 
rise until doubled in bulk (about 1 hour). 
Bake in a moderately hot oven (375°) for 
35 to 40 minutes. Turn out of pans onto 


wire rack; lightly brush top crusts with 
melted butter. Makes 2 loaves—V. T., 
Portland. 

Chilled Green Bean Fingers * Trim young 
green beans (fresh or frozen) to even 
lengths. Cook in a small amount of boil- 
ing salted water until barely tender. Al- 
low to cool: chill. Arrange in a row. Serve 
as a finger food, to be dipped into cheese 
dunk.—D. C., Bellingham, Wash. 
Cheese-Mayonnaise Dunk * Add mayon- 
naise to pasteurized process Cheddar 
cheese spread, to thin it to dipping con- 
sistency. Sprinkle with caraway seeds. 
Hot Buttered Cranberry-Apricot Punch * 
Heat together 1 bottle (1 pt.) cranberry 
juice cocktail and 1 can (12 0z.) apricot 
nectar, 2 tablespoons butter, and 2 tea- 
spoons lemon juice. Pour into mugs. 
Garnish with lemon slice, if you wish. 
Serve immediately. Makes 4 servings. 





Hearty breakfast eaters may want a fa- 
vorite cold cereal with the sliced bananas. 
But most will be satisfied with two stacks 
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Nature makes the meat, Armour makes the difference 


Good home cooks use ‘Treet just like ham 
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pore and ham moat 


WITH NATURAL JUICES 


Treet is corn-fed pork—ham and good shoulder meat. 


Double Protein Lunch. Place 2 slices 
of Treet on the bottom half of each bun 
and on the other half, a tomato slice 
topped with Cheddar cheese. Broil until 
ireet is browned and cheese is bubbly. 

eating because Treet is good meat! 


Treet Party Sandwiches. Spread thin 
slices of bread with softened cream cheese, 
other slices with a mixture of chopped 
egg, celery and mayonnaise. Top with 
thin Treet slices. Cut into fancy shapes 
with cookie cutters. Wonderful tasting! 


ARMOUR STAR 
TREET 


(aaa) 


Armour Meat Protein in Armour Star Treet is com- 
plete protein, supplying all 10 essential aminos we 
need each day to build and restore vital body cells. 




















cleans easier, keeps your kitchen cooler! 


Use this great new Presto Oven in the kitchen or recreation room, on the 
patio or porch—anywhere there's a 110-v. electric outlet, It's economical! 
It's modern! It's convenient! It bakes perfect pies, cakes, rolls—roasts meats 
and poultry—cooks frozen foods, pizza, frozen dinners! The removable 
Presto Control Master provides thermostatically controlled heat up to 


425°, detaches so oven washes easier! See Presto, today! Only $29.95 


ON. P. 1. 1., 1960 


PREST©@ 


WATIONAL PRESTO INDUSTRIES. INC., EAU CLAIRE, WIS. © IN CANADA: PRESTO DIVISION—GENERAL STEEL WARES, LTD., TORONTO 
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Your magic word for convenient 
reS Ol cooking, baking, roasting! 


NEW! PRESTO PORTABLE OVEN 


bakes and roasts like a regular oven, yet pre-heats faster, 











Dimensions: 13 x 13% x 8% inches 





PRESTO! Your magic word 
for a whole family of 
submersible appliances 
run by one $7.50 
Control Master 
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4 or 6 at. 
Pressure Cooker 


so) 
Control Master . 
2. 
Portable Oven ws Dutch Oven 


Sauce Pan 





Family-Size Griddie 





























DARROW M. WATT 
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This is how to knead: Fold dough to- 
ward you, press away with heels of hands 


of little link sausages between blueberry 
pancakes. Serve the pancake sandwiches 
with a choice of hot lemon sauce or warm 
maple syrup. 


PANCAKE SANDWICH BREAKFAST 


Sliced Bananas Cream and Sugar 
Cold Cereal (Optional) 
Blueberry Pancake and Link Sausage 
Sandwich 
Hot Lemon Sauce Maple Syrup 


Blueberry Pancake and Link Sausage Sand- 
wich * Bake blueberry pancakes, about 
314 inches in diameter, from your fa- 
vorite recipe or a mix. Cook little link 
fresh pork sausages according to package 
directions. For each sandwich, arrange 3 
sausages between 2 pancakes. 

Hot Lemon Sauce * Combine 1 cup sugar 
and 1 tablespoon cornstarch in a small 
saucepan; stir in 1 cup boiling water and 
2 teaspoons grated lemon peel. Cook and 
stir over medium heat until slightly 
thickened and clear. Remove from heat; 
stir in 1 tablespoon butter and 2 table- 
spoons lemon juice. Makes about 1 cup. 


In the wintertime, the thought of old- 
fashioned molasses brown bread can 
arouse its devotees to a flurry of baking. 
This baked brown bread recipe employs 
a much simpler procedure than the tra- 
ditional steaming method. 
For lunch, serve it as a base for creamed 
corn scrambled in eggs, and with plenty 
of warm, buttered slices on the side. 
WINTER LUNCH 
Creamed Corn Scrambled Eggs 
Baked Molasses Brown Bread Butter 
Cole Slaw 
Chilled Purple Plums Sour Cream Topping 
Creamed Corn Scrambled Eggs + Cut 3 
slices bacon into small pieces, and cook in 
large frying pan until almost crisp. Pour 
off all but about 2 tablespoons of the 


“Okay, OKAY! Cut the Lassie act. I'll go get 
some ‘SCOTCH’ BRAND Dusting Fabric!” 





**SCOTCH’* IS A REGISTERED TRADEMARK OF 3M CO., ST. PAUL 6, MINN. 


MMiienesora [imine ano Manvracturine company 


«++ WHERE RESEARCH IS THE KEY TO TOMORROW 


© 1960, 3a co. 














bacon drippings. Meanwhile combine 2 
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MOET 


The Gpreit Champagne of France 


For over 200 years, memorable moments have been celebrated 
with MOET Champagne. MOET comes to you from the 15-mile 
cellars of Maison Moet & Chandon, whose property includes 
the Abbey of Hautvillers—the birthplace of champagne. 


ees SChieficlin & Co., New York, N.Y¥.* importers since 1794 
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GENERAL ELECTRIC 


SLEEP-GUARD* 


The blanket with a brain! 


His beautiful automatic blanket has a visibly dif- 

ferent control. It’s the brain of General Electric’s 
patented Sleep-Guard® design. It assures even heat 
over every inch— no lumpy thermostats or cold spots. 
It maintains the temperature you set, prevents over- 
heating: You sleep in utmost comfort. 

General Electric now gives you eleven fabulous 
colors to choose from . . . every size to King-size .. . 
plain or custom-tailored corners . . . single or dual 
controls. In wash-easy rayon and cotton. 

And, you'll be surprised at the new low prices of 
General Electric automatic blankets. Your dealer has 
one now to suit your budget. 
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Progress ls Our Most Important Prodvet 
GENERAL @ ELECTRIC 


Automatic Blanket & Fan Dept., General Electric Company, Bridgeport 2, Conn. 






























slightly beaten eggs, 1 can (1 lb.) cream- 
style corn, 4% cup milk, 1 package (1 
tablespoon) instant minced onions, 1 
tablespoon each sugar and minced green 
pepper, 1 teaspoon salt, 14 teaspoon each 
paprika and pepper. Turn into frying pan 
with bacon; cook, stirring occasionally 
until eggs are set. Spoon over warm, but- 
tered brown bread slices. Serves 4.—F. P., 
Corvallis, Ore. 
Baked Molasses Brown Bread * Sift flour, 
measure 134 cups, and sift again into 
large mixing bowl with 144 cup sugar, 144 
teaspoons each baking soda and salt, and 
1 teaspoon baking powder. Add and mix 
in thoroughly 2 cups graham flour. With 
pastry blender, cut 4% cup shortening 
into dry ingredients until fine. Beat 2 
eggs; mix with 134 cups buttermilk and 
34 cup molasses. Pour into the ingredi- 
ents in bowl and stir just until all in- 
gredients are blended. Pour into 2 greased 
bread pans (9 by 5 inches) or one large 
pan (about 14 by 9 inches). Bake in a 
moderate oven (350°) for 35 to 45 min- 
utes or until toothpick inserted in center 
comes out clean —G. S., San Francisco. 
Chilled Purple Plums, Sour Cream Top- 
ping * Top each serving of chilled canned 
plums with a spoonful of sour cream; 
sprinkle with ground allspice. 

e 


Meaty lamb shanks simmer in a flavorful 
and colorful oven stew. When serving 
time comes, each heated dinner plate is 
amply filled with a shank, several large 
pieces of carrot, and rice topped with 
gravy made of thickened meat juices. 


NOVEMBER FAMILY DINNER 
Lamb Shank Oven Stew 
Rice or Cracked Wheat 

Meat-Tomato Gravy 
Minted Tossed Green Salad 
Melba Toast Strips 
Fresh Winter Pears 


Lamb Shank Oven Stew * Place 4 cracked 
lamb shanks in a large casserole. Add 
2 tomatoes, peeled and quartered, or 1 
cup stewed tomatoes. Pour 2 cups water 
over lamb. Sprinkle with 2 teaspoons 
each salt and paprika. Bake, uncovered, 
in a moderately hot oven (375°) for 30 
minutes. Turn shanks over and bake for 
30 minutes more. Add 6 or 8 carrots, 
peeled and cut in half. Bake, covered, at 
375° for 30 minutes longer, or until meat 
is tender. Remove lamb shanks and car- 
rots to warm serving platter. Skim excess 
fat from cooking juices in casserole. Heat 
juices over direct heat and thicken with 
a flour and water paste. Serve over rice 
or cracked wheat. Makes 4 servings.— 
W. W., Atherton, Calif. 

Minted Green Salad * Toss broken, crisp 
salad greens with finely sliced green 
onions and a dressmg of mint vinegar (or 
white wine vinegar and dried mint 
flakes), oil, and freshly ground black 
pepper. 
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DISHWASHER NEWS' FROM PROCTER & GAMBLE 


Look! Cascade's dramatic 
water-sheeting action 
_ ends spots, streaks and film! 


‘Water-sheeting action 
like this... 


Means sparkling dishes 
like this... 





Only Cascade contains Chlorosheen to change water drops into clear- 
rinsing “sheets” that stop spotting as no other leading detergent can! 
Notice how the water on the plate at /eft is rinsing off in clear “sheets” to slide away 
food particles and grease. No water drops left behind to dry into messy spots and 
film! Cascade’s exclusive Chlorosheen is the secret. Cascade with Chlorosheen will 
mean visibly cleaner dishes and silverware, visibly brighter glassware. For best 


results, always get Cascade. 
o ae 
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WASHED 1000 TIMES 
IN ANOTHER DETERGENT 








WASHED 1000 TIMES 
IN CASCADE 


Here’s a dramatic example of how Cascade pro- 
tects finest china patterns as no other leading 
detergent can. Everyone knows even finest china 
patterns can fade with time and use as shown by 
plate at right washed with another dishwasher 


CASCADE !S 
ENDORSED BY 
EVERY LEADING 
DISHWASHER 
MANUFACTURER 





detergent the equivalent of every day for three 
years! But see at /eft Cascade preserves the clear- 
cut beauty of this pattern. No wonder Cascade 
is the only leading detergent recommended for 
safety by the American Fine China Guild. 
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’ HUGH N, STRATFORD 
Grape ivy growing in 4 by 114-foot bed built against south win- 
‘ . . . é dow provides leafy overhead shade for kitchen skylight in sum- 

. P . ) > - ; ° : , ‘ . 
Growing happily inside the kitchen ner, trcen promise of spring in winter. Four upper window 
panes open. Kitchen design: architect-owner John C. O’Brien 
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NOVEMBER IN NORTHWEST GARDENS: 


Good time for another look at the garden’s plan 


November in the Northwest marks the 
“tapering off of the gardener’s year. But it 
‘does not mean the end of activity, for 
‘there are still jobs to do when good 
Sweather lures you outdoors. Garden 
slean-up continues; leaves must be raked 
from lawns, and vegetable and annual 
ardens should be cleared of debris and 
pread with compost or manure, ready 
for mellowing under winter’s rain, snow, 
freezing, and thawing. ; 
‘As leaves fall from the trees and shrubs, 
the beauties of bark, bare branches, and 
berries stand out. Winter heathers begin 
now to show their rosy lavender buds, a 
match for the plum purples and pinks of 
pernettya berries. East of the Cascades, 
the white trunks of birch trees glisten in 
the sun, and the natural landscape be- 
' comes a subtle study in brown and beige, 
accented by the dark green of conifers. 


It’s a good month to take stock of the 


' quality of your landscape design, without 


the distraction of flowers and foliage. 
~ Women who never sew without a pattern 
» or cook without a recipe, and men who 
wouldn’t waste time building without a 
blueprint frequently tackle landscaping 
' without a plan. Although gardening is a 
| prime do-it-yourself hobby, landscape de- 
‘sign is not. If your aims are ambitious 
or your situation is at all complex, you 
often gain most by taking your garden 
"problems to a qualified landscape archi- 
tect. The range of his services begins with 
consultation by the hour, either in your 
garden or at his office. 


Mulches for east of mountains 
Most shrubs that grow successfully in in- 
Mand Northwest gardens don’t need the 
‘protection of a winter mulch. But some 
» do—notably broad-leafed evergreens like 
“thododendrons or azaleas, and newly-set- 
‘out plants that may be pushed up out of 
the soil as the ground freezes. 

One of the best mulches is pine needles. 
| Pile them loosely 3 inches deep in No- 
| vember after the first frosts. Leaves from 

hardwood trees (sycamore, locust, alder, 
tulip tree, dogwoods, oak) are also valu- 
Fable as mulch, since they do not pack 
"down in the way leaves from most soft- 
‘wood trees do. Oak leaves are particu- 
larly beneficial where you wish to main- 
' tain an acid soil balance. We’ve seen gar- 

deners load up basketfuls of them at 

Yakima’s Milroy Park. 

Another useful mulch is sawdust. How- 

ever, it particularly needs the addition of 

a nitrogenous fertilizer to counteract the 
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withdrawal of nitrogen from the soil that 
accompanies the decomposition of a 
mulch. Before spreading, mix in ammoni- 
um sulfate at the rate of 1 pound to a 
wheelbarrow (or about 20 pounds) of saw- 
dust. Use same 1 to 20 ratio with dried 
leaves or pine needles. This fertilizer will 
hasten breakdown into leaf mold, and the 
mulch can be worked into the ground in 
the spring. Lay boughs over leaf mulches 
to prevent their blowing. 


Last vegetable harvest 


Harvest broccoli and Brussels sprouts 
after a light frost; you’ll find their flavor 
especially good. Remove the lower leaves 
of the tall stalks as you pick the largest 
sprouts, 1 to 2 inches in diameter. The 
small buds will continue to mature well 
into winter. 


Kale is another vegetable that holds its 
own in gardens west of the Cascades for 
most of the winter. It’s most decorative, 
with elaborately curled leaf edges, goes 
well in soups when cut in thin strips, and 
is a delicious winter vegetable when 
chopped, steamed and served with sour 
cream or butter. 


Beginner’s Perennial 

Cushion spurge (Euphorbia epithy- 
moides), a plant we’ve long admired in 
rockeries, is still bright with yellow leaves 
this month. Soon it will die to the ground 
for the winter; but in early spring its suc- 
culent green leaves reappear. In May the 
stems are topped with yellow flower 
bracts, and by midsummer it will make 
a clump two feet across. 


Cushion spurge is a good perennial for a 
beginning gardener. It isn’t fussy about 
soil, grows close and neat in light shade 
(although it prefers sun), and a single 
clump can be divided into half a dozen 
in March so that you can soon build up 
a supply. Use it to edge a path or drive; 
its color shows up well at dusk, or under 
the beam of car headlights. Combine it 
with bearded iris in blues and purples, 
or grow several clumps in a gravel garden 
for its green-yellow color and its neat 
cushion form. You'll enjoy it too at the 
sunny base of a rock retaining wall, be- 
tween rocks and walk. 


Native in miniature 

Gardeners who admire the graceful 
branching habit and smooth round leaves 
of our native salal (Gaultheria shallon) 
will be delighted with one of its smaller 
prototypes: checkerberry, or wintergreen 


(G. procumbens). It’s a choice 6-inch- 
high ground cover for porous, humous 
soil. Right now it has bright red berries; 
there are bell-like white, pink-tinged flow- 
ers in July. Space plants about eight 
inches apart. 


Golden heather 


One of November’s cheeriest sights, 
bright as a bonfire on a bleak day, is a 
bronze drift of golden heather (Calluna 
vulgaris aurea). It takes plants by the 
dozen to achieve an effect of sunlight; a 
few clumps spotted around a garden 
count for little. Grow these heathers on a 
sunny slope near a golden form of arbor- 
vitae or a clump of golden bamboo where 
you can see them from the house. 


House plants 

In winter, when weather confines garden- 
ing efforts to window sills, glassed-in 
porches, or small greenhouses, plants na- 
tive to the tropics appeal to many North- 
west gardeners. Even supermarkets bank 
counters with 2 and 38-inch pots of a 
dozen kinds. If you buy house plants as 
rooted cuttings in small pots, you can 
experiment with leaf patterns in different 
shapes and colors. The skill it takes. to 
bring these to the stature of florist-grown 
pot plants is no more than that possessed 
by most gardeners. 

Here are three decorative, small scale 
plants for a north window: 


Lavender pink blooms of elfin herb show 
up well against thickly set small leaves 


Elfin herb (Cuphea hyssopifolia) is a na- 
tive of Mexico and Guatemala that we've 
enjoyed on our kitchen window sill from 
the day we bought it as a 4-inch high 
plant in a 214-inch pot. It’s a many 
branched, dense plant having narrow 
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Sunset’s GARDEN GUIDE 





Crisp green and white leaves of fittonia 
wilt fast if soil dries out, burn in sun 


14-inch leaves. Off and on during the 
year, 44-inch pinkish lavender flowers 
open among the fresh green leaves. 

From Peru comes the semi-creeper Fit- 
tonia verschaffeltii argyroneura, grown 
for its opposite pairs of bright green oval 
leaves clearly veined with white. Light, 
but no direct sun, and a fairly humid 
atmosphere keep its thin 2-inch leaves 


from browning at the edges. 

Spider plant (Chlorophytum elatum vit- 
tatum) forms a rosette of slim, grass-like 
leaves edged with white. Small whitish 
flowers bloom at the ends of 6-inch stalks. 
The stalks often are transformed into 
stolons that produce miniature pendant 
plants. This habit of dangling tiers of ro- 
settes makes it a good choice for wall 
bracket or shelf. 





Spider plants combine well in dish gardens 
with round-leafed foliage plants or ferns 


As soon as they begin to grow well, most 
house plants need to be transferred from 
their 2 or 3-inch pots to more spacious 
quarters. Use either a rich, porous soil 
mix of your own, or buy a prepared mix 
sold in plastic bags or boxes at nursery 
or variety stores. 

Light, air, and living room temperatures 
fill the needs of these three plants. Keep 
them moist (not sopping) and provide 
regular monthly feeding with liquid ferti- 
lizer. Increase them by tip cuttings 
rooted in sand and peat. New spider 
plants can be cut off the parent plant, 
then planted in sand and peat moss. 


Coldframe with 

electric heating cable , 

With cold weather in the offing, you'll 
find many uses for a coldframe, particu- 
larly if you add an electric heating cable. 
You can put the cable into an existing 
coldframe, or you can build a frame for 
it. If you’re building a new frame, be 
sure to select a well drained site, or ex- 
cavate 6 to 8 inches and put in a layer 
of cinders or sharp gravel. 

Before laying the cable, fit a piece of 14- 
inch mesh hardware cloth to the bottom 
of the frame and fold it up an inch or 
two around the edges. This will prevent 
field mice from moving into the warm 
frame for the winter. Over the wire put 
an inch of sharp sand, then lay out the 
cable in evenly spaced loops according to 





NOVEMBER CHECK LIST: Some are end-of-the-séason tasks... 


Annuals, As they finish their sea- 

son, pull up and burn or compost 
annuals. They look untidy, and also cre- 
ate a hiding place for slugs and other in- 
sect pests. 


Begonias. If you lifted tuberous be- 

gonias and put them into frost- 
free dry storage last month, the stalks 
you left on the tubers will soon slip eas- 
ily from them. When that happens, clean 
off loose dirt from the tuber, and spread 
tubers to cure in a cool well-ventilated 
place. It usually takes about two weeks 
to dry tubers; when they are thoroughly 
dry, pack them in shallow trays or boxes, 
one layer deep, using dry peat moss or 
clean dry sand. Store at a temperature of 
45° to 50° 

Berries. Where winters are mild 

and ground is workable, you can 
still set out strawberries. 


West of the Cascades, you can still plant 
blueberries. Mulch around plants already 
in the ground with well-rotted manure. 
East of the Cascades be sure you have 
4 to 6 inches of sawdust around the 
plants for winter protection and to create 
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the acid soil condition blueberries need. 
Camellias. You can still plant ca- 
mellias unless the soil is too wet. 
If in doubt, leave a new camellia in its 
container and sink in sawdust or peat out- 
doors but out of the worst of the rain. 
Mulch plants in the garden after the first 
real frost. 
Look for new sasanqua camellias at nurs- 
eries this month; many are in bloom. 
Chrysanthemums. As soon as flow- 
ering is over, cut all stalks back to 
6 to 9 inches. Lift tender chrysanthe- 
mums with dirt on the clump, label, and 
store for the winter in a coldframe or 
frost-free car port. Spread slug bait 
around them. 
Carnations. Cuttings of carnations 
can be taken now and rooted with 
bottom heat. Pot up well rooted layers of 
border pinks and store in a coldframe. 
Fuchsias. Store for the winter. Cut 
plants back and put them in a cool 
basement, or bury them in a bin of saw- 
dust outdoors. Before burying tree fuch- 
sias, wrap them with paper or enclose in 
straw and wrap with wire. Be sure to 


cover tops to keep moisture out. In sec- 
tions where winters are mild, many fuch- 
sias will survive in the garden if mulched 
with dry leaves. 

Geraniums. Though geraniums 

saved over the winter seldom make 
as good plants as those grown fresh each 
year from cuttings, they are a fine source 
of cuttings. Dig, cut back, and wrap en- 
tire plant in plastic before laying it away 
in cool storage until January or Febru- 
ary. If you have no proper storage, take 
cuttings now to root in sand and carry 
through the winter in pots. Though it’s 
more trouble to carry them over indoors, 
they'll make bigger plants next spring 
than spring-grown cuttings. 

Gladiolus. Check corms in storage, 

throw out any that feel soft. New 
gladiolus catalogs are arriving; put your 
order in now for new introductions. 
[| Ground covers. Spread compost an 

inch or two thick over ground 
covers that die to the ground in winter, 
such as lily-of-the-valley and vancouve- 
ria. Keep slug bait out around evergreen 
ground covers, and rake off leaves that 
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A 3 by 8-foot frame, 12 inches deep at 
front, 18 at rear; 2 by 2-inch corner posts 


directions, being sure they don’t overlap. 
(You'll find 3-inch hairpins useful to hold 
the cable in place while you’re arranging 
it over the bottom of the coldframe.) 
The length of the cable depends on the 
size of your frame: a 30-foot-long cable 
heats a frame 3 by 6 feet. Cover the cable 
with an inch of sharp sand and another 
layer of hardware cloth to prevent dam- 
aging the cable with a sharp trowel when 
you work in the frame. If you intend to 
plant directly into the frame, put in a 
6-inch-deep layer of soil. If you prefer 
growing seeds and cuttings in flats, put a 
final 2-inch-deep layer of sand over the 
hardware cloth. 

Electric heating cable assemblies usually 
include a hermetically sealed thermostat 





and a duplex outlet to be connected to 
an electrical outlet. (A low wattage bulb 
placed in the duplex outlet provides an 
immediate check that the system is work- 
ing.) Partially bury the thermostat in 
the planting medium; set it at the soil 
temperature you wish to maintain (70° 
for hardwood cuttings). A dairy ther- 
mometer plunged next to the thermostat 
gives you a check on soil temperature. 


Force astilbe 

Astilbe with its fronds of fern-like foliage 
and feathery conical plumes of small 
white, pink, or rose red flowers can be 
forced into bloom by March, if potted 
up now. 

Dig single clumps from the garden after 
frost has cut them down, and plant firmly 
in 5-inch pots; the roots need crowding 
for plants to bloom their best. Store them 
in a coldframe until the end of January, 
when leaf buds will have formed, then 
bring them into a cool (50° to 55°) green- 
house. Feed with liquid fertilizer once or 
twice a month, and don’t let the plants 
dry out. Just before they bloom, bring 
them into the house so you can enjoy 
their flowers. 

Flowers last several weeks in a cool room; 
when they fade, cut them off and replant 
the clump in the outdoor border. Al- 
though midsummer bloom may be scarce, 
the forcing does no permanent injury to 
this hardy perennial. 


Garden events 

Bellevue, Washington. November 1, 3, and 
15. Lectures and workshops on holiday 
decoration sponsored by the East Lake 
Washington District Garden Clubs. 
Hours: 7:30 to approximately 10 Pat. each 
night. Place: Lake Hills Community 
Club. Admission: 35 cents, but attendance 
limited to members of garden clubs af- 
filiated with the East Lake Washington 
District Garden Clubs. 


Salem, Oregon. November 5 and 6. Chrys- 
anthemum show presented by three local 
garden clubs. Hours: 2 to 9 P.M. Satur- 
day; 1 to 6 P.M. Sunday. Place: Salem 
Heights Community Hall, at corner of 
Liberty Road and Madrona Avenue. Ad- 
mission: free. 

Yakima, Washington. November 11 and 
12. “Holiday Prelude” sponsored by the 
garden clubs of the Central District. 
Hours: noon to 9 P.M. Friday; 10 A.M. to 
5 P.M. Saturday. Admission: 50 cents. 
Everett, Washington. November 12 and 13. 
Holiday show presented by the Lake 
Stickney Garden Club. Hours: 2 to 8 P.M. 
Saturday; noon to 6 P.M. Sunday. Admis- 
sion: free, silver tea will be served. 
Seattle. November 14 and 15. Washington 
State Federation of Garden Clubs holi- 
day show. Hours: Noon to 10 P.M. Mon- 
day; 10 A.M. to 10 P.M. Tuesday. Place: 
Olympic Hotel. Admission: 75 cents, 60 
cents if ticket purchased in advance. 





may mat and possibly kill them. 
House plants. Cold drafts and hot 
dry air are house plant bugaboos 
in winter. Grouping plants together helps 
keep air moist, and makes it easier to care 
for the plants. 


Turn them so they won’t grow lop-sided 
as they lean toward the window. Mala- 
thion or lindane spray in a household 
pressure can is effective control for white- 
fly, aphids, mealybug, and scale. 
Greenhouse. Check trees and shrubs 
near your greenhouse; if they’ve 
grown too tall to allow maximum light, 
trim them back. Wash glass and white- 
wash interior to make the most of the 
light. If yours is a plastic greenhouse, 
check and repair rips and tears that win- 
ter winds may enlarge. 
[] Iris. West of the Cascades, plant 
bulb iris now. They need late plant- 
ing; otherwise cold weather will kill the 
young tops back, weakening the bulb. 
[| Lawns. Don’t let your lawn go into 
winter in shaggy condition. Mow it 
and trim edges. Attend to gravel paths 
and drives now, too: you'll find weeds pull 
out of gravel much more readily when 
soil is wet. 
Lilacs. Plant now and until ground 
freezes, both east and west of the 


NOVEMBER 1960 


mountains. Don’t move large bushes with 
bare roots; even though they aré dor- 
mant, see that they have soil covering. 
Mulch established shrubs with barnyard 
manure. If shrubs haven’t been blooming 
as they should, check drainage. They 
won’t bloom well if located in boggy 
ground—or if planted too close to com- 
peting trees. 


Lilies. Shipments of late flowering 

lily bulbs continue coming until 
the latter part of November, when West 
Coast lilies arrive. Prepare the bed be- 
fore you receive the bulbs; if there is 
danger of freezing, mulch it with as much 
as a foot of dry hay. If bulbs arrive too 
late for outdoor planting, pot them up 
and store in a coldframe or cool cellar 
at temperatures of 30° to 40° 


Peonies. Finish planting both her- 

baceous and tree peonies. With a 
sharp knife, cut foliage that remains just 
below ground level and burn it to control 
disease. Be careful not to get manure on 
peonies growing in a perennial border; it 
could rot them. 

Perennials. As long as soil is work- 

able and not sticky, continue to 
divide and transplant spring blooming 
perennials. East of the mountains it’s too 
late to plant, but-not too late to cut 


down all dead stalks, and rake and clean 
up the perennial beds in preparation for 
spring. Be sure plants are firmly set in 
the ground. 

Rock gardens. Visit a nursery and 

look over its collection of dwarf 
conifers, good winter fillers for a rock 
garden that looks bare. Check to see that 
rains haven’t washed soil from roots of 
plants, and renew rock chip mulch where 
needed. Continue to weed, and battle 
slugs with bait and spray. 


Rhododendrons. You can plant as 

long as the ground isn’t soggy. 
Check mulches around plantings and add 
to those that are too thin. Take cuttings 
of plants you want to increase, and root 
them over bottom heat. 


Shrubs and trees. West of the moun- 

tains it’s not too late to plant if 
you’ve prepared good-sized planting 
holes enriched with topsoil. East of the 
Cascades, keep a couple of bales of straw 
in the car port or garden tool house to 
use as mulch around your plants if the 
thermometer plunges before there is snow 
on the ground. 

Vegetables. Plant garlic buttons in 

rich, well-drained soil, not more 
than an inch deep unless ground is frozen 
or too soggy. 
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They built and planted the plan 


This Seattle garden was a blackberry-infested lot three years 


In Seattle: Landscape ago. The owners, the Rev. and Mrs. Edwin Bracher, active 
\ ¢ . * , 


grandparents who share the hobby of gardening, installed it 


se. we themselves on Saturdays and vacations. A large share of the 
TT. 2 ) ? . 
architect desis ned eee 


credit for its success goes to them for their persistent labor, 


‘ eae and for the way in which they followed every detail of the 
and home owne? installed plans drawn for them by landscape architect Robert W. 
Chittock. 


: 


Pattern of gravel cuts into the lawn to bring form and movement to this square, level garden. Metal strip checks the grass where it 
meets the gravel. Wheat-colored stain on 6-foot high screen is similar to color of birch cabinets, and paneling inside the house 


* 


or 
‘ ee 
7 


mi 





S. C. WILSON 
CUT FLOWERS AND VEGETABLES - z a 4 pegr 








Approach from street to front door em- 
ploys concrete stepping blocks (12 by 30 
inches), set 3 inches apart and slightly 
higher than gravel. Handsome perennials 
in the planting to left are hosta (funkia) 
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GRAVEL 
ENTRY 
WALK 


Plan shows division of space on level inside lot measuring 66 by 135 feet. The screens 

help create gardens within gardens; for example, small bedroom garden on street side 

From front entrance you look toward the 
back garden. Screen of horizontal mem- 
bers with overhead support was designed 
to block view of neighbors. Someday the 
wisteria vine will run its entire length 


This is the Bracher’s first experience with contemporary land- 
scaping. They report with enthusiasm that every day and 
every season reveals new gardening experiences: the oppor- 
tunity to see plants uncrowded and close-up; to watch the 
play of light and shadow; and to delight in subtle contrast of 
leaf, bark, and flower. 

The garden was planned to work as a unit with their new 
two-bedroom, ground-level house designed by architects Zema 
and Bumgardner— itself a far cry from the large, comfortable, 
two-story house in which their children grew up. 


The Brachers asked for a garden that would allow them to. 
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At car port, row of broadleafed evergreen 
Viburnum davidii and lilac separate 
drive from neighboring lawn (see plan) 





Intimate little garden to be enjoyed from the bedroom windows lies on the street side Plants here are evergreens: rhododendron, 
of house, is screened from view of passersby. The concrete curbing has finish of exposed juniper, Siberian iris, hellebores, and 
aggregate. This is primarily a foliage garden; here you see rhododendrons, hosta, iris mugho pine. Clematis in bloom on screen 


One garden... but 


many garden expervences 


indulge their love of plants, not necessarily a low-maintenance 
garden. They wanted to look out on the garden from indoors, 
enjoy different views from various rooms. From these ideas, 
the landscape architect designed a many-faceted garden, one 
which lures you down paths and around screens, and suits 
your mood whether you want to enjoy a group on the terrace 
or sit alone on a bench under a tree. 

First step in developing the garden was the planting of the 
trees. Then came installation of the gravel sections, the con- 
crete curbs and stepping blocks, screens and arbors, brick 
terrace, plant beds, rocks, and shrubbery. 


Among owners’ greatest pleasures is a sense 
of accomplishment: They did the job with 
their own hands. Here owner lays terrace 
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Mayapple (Podophyllum peltatum) 
recalls owners’ Indiana childhood. 
Black bamboo arches overhead 


Private rear garden can be seen from living room windows (at right); door from adjoin- Deep blue screen contrasts with 
ing study opens to patio of brick, exposed. aggregate, gravel. Driftwood piece accents the brown-stained supports. Hosta 
strong ground pattern. Foreground concrete pads lead to fruit and vegetable garden leaves show off against alpine fir 


Sneak path allows gardener to reach rear of garden bed to weed 
without damaging plants. The owner filled frames of 1 by 6-inch 
cedar with hard-packed earth, sand, before setting rocks. Pads 
are useful under flower pots, or as base for candles at night 
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Concrete curbs stand an inch higher than gravel to define garden 
beds sharply and keep gravel from being scuffed into them. 
Brushing exposed aggregate curbs with diluted liquid fertilizer 
encourages moss to creep over surface and eventually to cover 
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View across a section of Brownell’s Holly Arboretum, 3 miles 
south of Milwaukie, Oregon. Here you will see 200 varieties and 





species of holly from all over the world. Arboretum, open to 
public year around, has one of finest private collections in U.S. 
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THE HoLuEs: For holiday decorations... and 


Hollies grow to perfection in Western Ore- 
gon and Western Washington. This is 
particularly true of the classic English 
holly (Ilex aquifolium) and its many 
horticultural forms. The crisp, glossy, 
evergreen foliage and brilliant clusters of 
berries provide highlights for the winter 
garden and make handsome Christmas 
decorations. 

Growing English holly east of the Cas- 
cades is a little more difficult. But in spite 
of cold winters, hot summers, drying 
winds, and alkaline soil, gardeners do 
grow them successfully. 

If you want to try English holly east of 
the mountains, you'll probably find your 
nursery carries the kinds best adapted to 
your climate. 

Certain forms of English holly are more 
cold resistant than others. And other 
holly species, varieties, and hybrids are 
available to gardeners east of the Cas- 
cades, more adaptable to the climate 
there, and useful as substitutes for the 
English holly. These are certainly worth 
considering west of the mountains, too. 
Let’s first take a look at the wondrous 
array of English hollies; then we'll talk 
about a few others. 


ENGLISH HOLLY (Ilex aquifolium) 
This holly has an overwhelming number 


of horticultural varieties, each with a 
name and a personality of its own. The 
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best way to choose the holly you want is 
to visit a holly specialist’s nursery, and 
select the variety that best meets your 
requirements for garden use and personal 
preference. 

On the whole, English hollies are pretty 
substantial shrubs or small trees that will 
grow to 15 or 20 feet tall. 

As to foliage, you have a wide selection 
of varieties. Some have the typical leath- 
ery, dark green holly leaf—crinkled look- 


Chinese holly (I. cornuta) easily identified 
by two hornlike spines at upper corners 
of rectangular leaves. Big scarlet berries 


ing, with sharp spines on the margins. 
Others like ‘Jan van Tol’ have rather flat 
leaves with almost no marginal spines 
(théy’re often called Dutch hollies). For 
holiday shipping you may prefer the 
spineless-leafed varieties; the spiny-leafed 
forms are harder to pack and the spines 
puncture the berries and other leaves. 

If you like white, silver, or gold against 
dark green, you will find many forms with 
variegated leaves. In some cases the 
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Large deep green, well spined leaves of 
I. a. ‘Brownell Special.’ Profusion of large 
opalescent red berries that color early 
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A glimpse of the holly collection at the University of Washington Arboretum, Seattle. 
One-acre plot containing 24 species and varieties of English and American hollies 


handsome-all-year trees 


leaves are margined in these colors; in 
others they are irregularly splotched and 
mottled. 

You even have a choice of fruit color and 
size. Traditional red is probably the most 
popular, but forms with orange or yellow 
berries are eye-catching and attractive. 
Some varieties have exceptionally large 
berries; others have smaller berries, but 
bear them in profusion. 


Many gardeners who plant this holly 


[ e 


A Dutch holly, I. a. ‘Royal Red, has single 
spine, often blunt, at tip of each leathery 
leaf; clusters of very large red berries 
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think of it in terms of Christmas only and 
set aside a special spot for one big holly 
that will supply them with large, red ber- 
ries and dark green foliage for decoration 
or sending to friends. 

Actually, holly can make a thick, im- 
penetrable, remarkably handsome hedge. 
Holly hedges grow slowly and are easily 
kept pruned to any height or shape. When 
setting out hedges, plant 18 to 24-inch- 
high hollies about 3 feet apart, and start 
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One of the spiny leafed hollies, 1. a. ‘Sil- 
vary. Shiny green with silvery edge. New 
growth tinged reddish purple. Red fruits 


clipping immediately to encourage bushi- 
ness and low branching. 

A wind screen of holly is as attractive and 
certainly more casual in appearance than 
a formal hedge. For a wind screen, plant 
the hollies 6 feet apart. 

And don’t overlook the possibility of 
using hollies in tubs and containers. They 
are exceptionally neat and trim looking 
even when not in fruit. 


AMERICAN HOLLY (1. opaca) 

There are several large holly species, vari- 
eties, and hybrids available that can sub- 
stitute for English hollies in gardens east 
of the Cascades, but perhaps the hardiest 
is the American holly, which grows as far 
north as Cape Cod and extends south- 
ward to Florida. 

It becomes a good sized tree—up to 50 
feet high in its native range, usually less 
under cultivation. The deep green, oval 
leaves are 2 to 4 inches long and have 
large, spiny teeth. As with English holly, 
there are many horticultural varieties 
showing a wide range in leaf character- 
istics. Some have yellow or orange berries. 


JAPANESE HOLLY (1. crenata) 

When you first see this holly, or any of 
its horticultural varieties, you probably 
won’t recognize it as holly. The leaves 
look more like boxwood and the fruits are 
shiny black. 

The species grows to 15 or 20 feet and is 
usually more shrub-like than English 
holly. The polished, small; dark green 
leaves are crowded on the branches and 
have scalloped margins. 

Nevertheless, it’s as useful in the garden 
as the large hollies, and it’s equally 
adaptable to most of our Northwest 
climates. 

Most important, are the low growing vari- 
eties. Some grow to 6 or 8 feet and make 
good light screens. Others are truly dwarf, 
growing only to about a foot high and 


WILLIAM APLIN 


‘East Palatka’ is variety of American holly 
that has spineless leaves like the Dutch- 
type English hollies. Crimson fruit 
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Informal, 8-foot-high hedge of English holly (1. aquifolium) borders walkway at Port- 
land Women’s Garden Club, provides dense, evergreen screen. About 50 years old 


spreading to 2 feet—excellent for ever- 
green ground covers or for small con- 
tainers, rock gardens, or raised beds. 


CHINESE HOLLY (1. cornuta) 

Chinese holly gives a good account of 
itself in milder areas west of the Cascade 
Mountains. Glossy, three-spined leaves 
and big scarlet berries are major attrac- 
tions. The variety ‘“Burfordii’ is similar, 
except that its leaves don’t have spines. 


GROWING HOLLY 

Most hollies need a male plant to set ber- 
ries on the female plant. Some female 
plants are sold with a male branch grafted 
on, but you should set out two plants to 
be absolutely certain of berries. Or, if you 
want six fruiting plants, one pollenizer is 
sufficient. Few hollies are self fertile. 
Three to five-year-old hollies grown from 
rooted cuttings make the most vigorous 
plants. You can set them out year around 
if you live west of the Cascades; other- 
wise wait until spring or early fall. Hollies 
grow best in well-drained, neutral to 
slightly acid soils. (Good drainage is very 
important in severe winter climates.) 


Planting. Where winters are cold, plant 


hollies in the shadow of a building or of . 


taller evergreens where the morning sun 
won’t strike them, and where air circula- 
tion is good. Prepare generous-sized plant- 
ing holes for the plants. Line the holes 
with several inches of peat moss. Set 
plants at the same level at which they 
grew in the nursery. Water well to make 
contact between soil and roots, close air 
pockets. Tamping soil may injure roots. 
Since their leathery leaves will not indi- 
cate by wilting that they need water, be 
careful to keep plants moist during the 
first summer or two. A 2 to 4-inch loose 
mulch of straw, sawdust, pine needles, 
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or peat moss spread under hollies will 
conserve ground moisture and keep weeds 
down in summer, and prevent alternate 
freezing and thawing of roots in winter. 


Fertilizing. Here’s a rule of thumb for 
fertilizing: Use 2 pounds of balanced com- 
mercial fertilizer for every inch of trunk 
diameter under 6 inches; 3 pounds per 
inch when trunk diameter exceeds 6 
inches. Spread fertilizer in a wide band at 
the drip line of the plant in February; 
keep it well away from trunk and foliage. 
Pruning. Don’t be afraid to prune your 
holly; pruning not only shapes the tree, 
it stimulates growth. If you've inherited 
an overgrown English holly that has be- 
come too large for your garden, you'll 
need courage to do what one Portland 
gardener did. He cut off all limbs to within 











20 inches of the main trunk. Within a 
year, growth buds appeared on the stub 
branches, clothing the tree in new green. 
Pest control. To control holly leaf miner 
(Phytomyza ilicicola), spray just as it 
emerges from the larvae stage. This usu- 
ally occurs in May when new holly twigs 
have two or three leaves. Use DDT—3 
tablespoonfuls of 25 per cent emulsion 
diluted in 24% gallons of water. 

For additional information on descrip- 
tions and culture of hollies, send for 
Handbook of Hollies (The American 
Horticultural Society, Inc., 1600 Bladens- 
burg Road, N.E., Washington 2, D. C., 
1957; $3); also the free catalog, Hollies 
From All Over the World (Brownell 
Farms, P. O. Box 5965, Milwaukie, Ore.). 


WHERE TO SEE HOLLIES 

in Portland>’One of the oldest English 
hollies in the West is in downtown Port- 
land at the Pioneer Post Office, Fifth and 
Yamhill. It was planted about 1874. This 
50-foot-high tree now has a trunk girth of 
nearly 8 feet. It is very handsome at this 
season: many clusters of scarlet berries 
hang among shiny green-and-white varie- 
gated leaves. 

Near Portland. Brownell’s Holly Arbore- 
tum and Holly Farm, containing one of 
the finest private collections of hollies in 
the country, is open to the public. To 
reach this planting, at its most colorful 
this month, drive south from Portland on 
U.S. Highway 99r to Concord Road 
(about a 20-minute drive). You may also 
enjoy seeing the harvesting, packing, 
wreathmaking, and shipping, which starts 
at the Brownell farm about November 15 
and continues until December 15 to 20. 
In Seattle. The University of Washington 
Arboretum in Seattle has a splendid holly 
planting, the result of over a decade of 
collecting. All the plants are labeled. 


Neatly clipped, {-foot-high, English holly hedge planted on either side of the office 
building at eastern approach to Lake Washington Floating Bridge on Mercer Island 
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1961 ZENITH STEREO Fir 


st and only 
sound system to create a new 


realism for all your records! 


Here is why. Zenith’s famous Extended Stereo now gives you Extended Sound Reverberation 
—the newest, most dramatic dimension in the world of sound. Zenith’s exclusive Extended 
Reverberation system, with a single variable control, makes possible continuous shadings of 
depth and resonance. Not only do stereo records take on a concert hall quality, but all monaural 
LP’s, old 78’s come alive, too. Even FM/AM radio. Moreover, speakers are custom-fitted to 
cabinet size and shape. Zenith’s famous Cobra-Matic® Record Changer is carefully designed 
to minimize “wow” and rumble. Zenith’s dual channel amplifiers deliver splendid highs and 
lows with minimum distortion. Even Zenith’s magnificent fine furniture cabinets, in decorator 
designs and a variety of finishes, are acoustically designed, sound-tested. It is this care, this 
skill, this devotion to quality and detail that makes Zenith the world’s finest high fidelity. 


Below, Zenith Liszt— Distinctively styled French Provincial four sources of sound with Zenith Radial Speakers. Model SFF 
console from the Decorator Group. Extended Reverberation 2585, with FM/AM radio, in genuine cherry veneers and solids, 
sound system with four high fidelity speakers. Provision for $850*. Zenith quality high fidelity stereo starts as low as $179.95*. 


wy ZENITH RADIO 


Bae) i corronat 39 


ILLINOIS. IN CANADA: ZENITH 

RADIO CORPORATION OF CAN- 

ADA, LTD., TORONTO, ONT. 

The Royalty of television, stereo- 

phonic high fidelity instruments, pho- 

nographs, radios and hearing aids. 42 

years of leadership in radionic< exelu- 

sively. 

* Manufacturer's suggested retail price. Slightly higher in the Southwest and West Coast. Prices and specifications subject to change without notice. 
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Four pleasant ways to 
arrange chrysanthemums 





A continuing challenge to the arranger is selection of foliage for 
flowers whose own leaves are insignificant or unattractive. 

One day last autumn, Tatsuo Ishimoto, authority on Japanese 
garden design and flower arranging, wandered through the 
Sunset garden, collecting the chrysanthemums and foliage for 
these arrangements. Note how he combines foliage, flowers, 
and container to get four arrangements completely different in 
mood and personality. 
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Spears of Siberian iris foliage are formal, tempered by full- 
petaled coppery-toned chrysanthemums, simple rounded vase 


At left: Low-placed chrysanthemums accent dark green foliage 
of woodsy native evergreen huckleberry (Vaccinium ovatum) 
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The mature woody stems of the Oregon grape set off the daisy- 
like chrysanthemums. Pieris foliage fills in around the base 





At left: Small bowl filled with water, set inside the basket, 
holds simple arrangement of nandina, spoon chrysanthemums 
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Chrome-lined oven refiects heat evenly for better baking, roasting, browning. Lifetime finish. Lift-Off Doors for carefree oven cleaning. 


28 exciting advancements win Gold Star Award for 


Tappan Built-Ins 


Tappan automatic fea- Ra ea 
tures end pot-watching Department S-11-0, Mansfield, Ohio 


. | want more information on Tappan: 
and oven-watching. 28 Built-in Gas Ranges LD, Electric 2, Conventional 
io% Gas [), Electric 2, ‘400° 2. 
exciting advances make 1am moving (, remodeling (1), building 2. Please 


send me free copy of Betty Brown's Casserole 


Tappan ranges award Dishes (1). Good Housekeeping Range Buying 
; = Guide 2. 

winners. Tappan is to- y 

day’s biggest-selling 


‘Fabulous 400'—daring new ‘Holiday'—Gold Star Award built-in, gas and electric 
electric range that puts all winner—finest gas range nt alis 
cooking at your fingertips. built. Automatic all the way. —both look alike. 


Name __ 


Address 
























































This Japanese wisteria (WV. floribunda) camouflages the eaves 
around the roof with a fringe of pale blue, fragrant bloom in 
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spring It took seven years to produce the effect shown here in 
the J. M. Wade garden, Wing Point, Bainbridge Island, Wash. 


Wisteria MALI maker: your pruning shears 


Although wisteria attracts attention only 
in the spring, don’t neglect this vine the 
rest of the year. Left alone, wisteria soon 
becomes rampant, bent on smothering 
itself in a tangle of foliage, its flowers few 
and small. 

Some wisterias inherit shy-blooming 
characteristics, but even with these vari- 
eties, proper pruning will encourage 


bloom and a more attractive plant. 


Start training plants young. For the first 
year or two after planting, concentrate 
on developing the plant’s framework. 
Even though you put it in rich soil 
(which it appreciates), the vine will not 
grow rapidly enough to require severe 
pruning during this period. Keep side 
shoots rubbed off the main trunk, and 





Vines trained on wires form eyebrow around roof. About a month before peak bloom, 
fuzzy buds are size shown here; by mid-May flowers will hang in two-foot long racemes 
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cut back branches that conflict with your 
plans for the vine’s form. 


The photographs on this page show two 
wisterias trained to single trunks by J. B. 
Wade, of Bainbridge Island, Washington. 
He pruned them so the stems extend 
laterally from the trunks in only one 
direction, and branch at the height of the 
eaves. If he had wished, he could have 
trained each single vine to cover twice the 
present area. 


Once the framework of the plant is estab- 
lished and space limitations are reached, 
prune to keep the wisteria in bounds. 
Prune heavily only when the vines are 
dormant—between November and Feb- 
ruary. Cut back all branches growing off 
the main trunk to two or three eyes, and 
thin out shoots where they are crowded 
together. There’s little chance of your ac- 
cidentally cutting off potential bloom; 
the flower spurs are distinctively fat and 
gray, and look almost like the catkins of 
pussy willows. 

In the Northwest, pinching back wisteria 
in summer is almost as important as 
pruning in winter. After the flowers fade, 
pinch back all new growth as it appears 
to two, three, or four leaves to produce a 
heavy bud set for next spring’s fower 
crop. Keep all the long, green, winding 
stems removed; they have a tendency to 
tangle up in the main body of the vine. 
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WHEN A PHILCO MOVES IN... 
' | YOUR TV TROUBLES MOVE OUT 


Philco Cool-Chassis beats the heat— major cause of all TV breakdowns! 


When your family says hello to a new Philco, you say good-bye 
to costly TV repair bills. Philco TV has patented Cool-Chassis 
Construction. It runs cooler, performs better and lasts longer — 
gives up to 76% longer TV life! And there’s a TV style to match 
every décor — like this stunning Miss America (above) Model 
4828DW in Mastercraft hand-finished walnut solids and veneers. 
Here’s authentic Danish Modern styling that blends with West- 
ern living. It has the new square-screen picture* and thrilling 
sound. See it at your Philco dealer. 


4a 
G 
Available with Wireless Directa Remote Control. Turn set lb 
on, off, change channels, adjust volume at a finger’s touch. 2 


THE BURLINGTON PP + i | % ©O 
Model 4810P—Popular Colonial styling matches maple furnishings. d 


Big, new square-screen picture*. Dual-speaker, out-front sound! Gl Famous fer Quality the World Over 


*23° overall diagonal measurement, 282 sq. in. viewabie area 
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STOP 
THAT 
DRAFT! 


Seal with DAP 














DAP Rope Caulk makes a perfect 
weatherstrip. Keeps out air, water, 
dust, insects—saves heat. Just 
press into place with fingers. Easy 
to remove. Get DAP Rope Caulk 
at hardware, paint and building 
supply dealers. 
Write for free 
do-it- yourself 
folder. 


DAP 


DAP inc., General Offices: Dayton 31, Ohio 











The easy way to 


remove paint 





If you think paint removing is a 
tough job, try Wonder-Paste. With 
this deep-penetrating remover, 
the toughest coats of paint, 
enamel or varnish come off clean 
in one easy stroke of your putty 
knife. Great for woodwork, trim 
and furniture because it does not 
drip off upright surfaces. Easily 
applied with a paint brush. Harm- 
less to hands. At Dutch Boy and 
Schorn paint dealers. 

@Send 25c¢ for illustrated Refinishing Manual 

or write for free Wonder-Paste folder. 


Wilson-Imperial Co.. 125 Chestnut St., Newark 5, N.J. 


WONDER-PASTE "= 


cans sold 
WANT TO MAKE A FRIEND? 


Newcomers to the West always find 
SUNSET helpful in their new homes. Do 
. tell them about SUNSET 
and that it is on sale at all leading news- 

















them a favor . . 











stands 
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Menlo Park, California 

















DON NORMARK 
Pp. ‘ : 


A fence need not be forbidding. Designed to create a small entrance court, planted with 
climbing roses, given a foreground of a low wall, this one extends a pleasant welcome 


Garden remodel in Seattle 


New entry and entry court 


In many older homes, the streetside portion 
of the garden takes over most of the living 
and planting space. Furthermore, in about 
half the homes, the streetside space has 
the best exposure (on an east-west run- 
ning street, for example, half of the houses 
will face south). 

Where zoning permits, the streetside en- 
trance court is one way to bring the front 
garden into greater use. The example 
shown here, a remodel of a former fence, 
was designed by Donald W. Youatt for his 
parents’ garden. 


Home owners who have remodeled street- 


IMM "i ‘ 


% 


/4 
#S ‘ 


Pash 


+ 


side gardens in similar fashion find that, 
with proper design, an entrance court near 
the street forms as attractive and gracious 
an approach as a deep sweep of lawn. And, 
of course, you recapture considerable pri- 
vacy for gardening and outdoor living. 


Cedar very pleasantly with 
most plants, especially when it weathers 
into the soft gray tones. Many shrubs 
that are inclined to lose their identity in 
competition with the conventional shrub 
and tree border are given individual and 
unusual distinction by the cedar fence 
background. 


associates 





Entrance court screen is made of 1 by 1 cedar; paving is concrete in grid pattern with 
aggregate exposed. Court planting with raised bed replaces street view from house 
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E mbroidered drifts of “Dacron”. . . brighten windows, 
lighten washdays! Enchanted with embroidery? Love it still 

more on these ninons of 100% “Dacron”* polyester fiber. “Dacron” 
gives these curtains breath-taking sheerness...softness...tender drapability 

that won’t wash out. What’s more, they need little or 


no ironing...hold their shape...stay bright in sunlight. 


986. u.5. PT. OFF 


ERED TRADEMARK FOR ITS POLYESTER FIBER. OU PONT MAKES FIBERS, DOES NOT MAKE THE FABRICS OR CURTAINS SHOWN. Better Things for Better Living... through Chemistry 


Royal Curtain of California features embroidered ninons of 190% “Dacron” polyester fiber. White with embroidery in pink, red, gold, cocoa 
or brown. At these and other fine stores: J. W. Robinson, Los Angeles, Beverly Hills, Pasadena; Frederick & Nelson, Seattle; Rhodes, Portland. 
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Powerful New Plunger CLEARS 














NEVER AGAIN that sick feeling 
when your toilet overflows 


‘TOILAFLEX’ 
Toilet Plunger 


Ordinary plungers don’t seat properly, 
forcing air and water to splash back. 
Thus you have a mess and you lose 
the very pressure needed to clear the 
clogging mass. 


With “Toilaflex”, designed for toilets, 
no air or water can escape. The patented, 
tapered tail forms an air-tight fit: the 
full pressure plows through the obstruc- 
tion and swishes it down. Can’t miss! 


© DOUBLE-SIZE CUP, DOUBLE-PRESSURE 
® DESIGNED TO FLEX AT ANY ANGLE 
© CENTERS ITSELF, CAN’T SKID AROUND 


$2 65 fully 


guaranteed 


AT MOST HARDWARE STORES 


For the Western 
Gardener 














= HOW TO 
ate | GROW ROSES 

: SES Practical, up-to-date book 
' ROS mn which includes latest infor- 
i ye. mation on control of pests 
ieee , = og = new 
H 2” chemicals and techniques. 
_ e Encyclopedia or my va- 
f Saal rieties, ideas for landscape 
— use, how to buy, etc. Many 
— photos in color. $1.75 


SUNSET PRUNING 
HANDBOOK 


Complete Western pruning 
how-to-do-its by Roy L. 
Hudson, outstanding au- 
thority. Specific instruc- 
tions, how-to illustrations 
for pruning practically ev- 
ery tree, shrub, or vine in 
Western gardens. $1.75 





Sommemnaiek-. 


Ed 
i 


A climate-zoned "how-to" 
handbook and Western 
plant encyclopedia. Con- 
tains 25 years of Sunset 
"know-how" in 384 pages 
illustrated with 439 photos 
and drawings. Washable 
cover. $3.95 
De luxe binding $4.95 
Order from Lane Book Co. 
Menlo Park, California 
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LYN DAVIS 


Yellow flowering azaleodendron ‘Broughtonii Aureum’ tends to sprawl 
and send up long shoots. Trim it back yearly to make it a respectable 
plant. Like mollis azalea, its foliage turns rich warm brown in winter 


Plant late flowering rhodies now 


You can plan ahead to spring this month 
by planting late flowering rhododendrons 
that you can feature in late May and 
June garden color schemes. 

If cold springs are the rule in your area, 
you have further reason to grow these 
rhododendrons that bloom so late that 
frost won’t damage buds and new growth. 
Here are a few planting combinations in 
which the late-season rhododendron 
plays a leading role. 

Terra cotta, pink, and yellow 

Consider this combination for an en- 
trance garden with a southern exposure. 
Group five to seven Rhododendron ‘Vul- 
can’ with deciduous Western azalea (R. 
occidentale) both of which grow to 5 to 6 
feet high and bloom at the same time. 
‘Vulcan’ has attractive, dark green, 
pointed leaves, and bears flowers of an 
unusual shade of terra cotta red in 
rounded clusters. The sweet scented flow- 
ers of the azaleas are white flushed with 
pink or yellow. 

Use the tall growing strawberry tree 
(Arbutus unedo) as a background. This 
plant looks fresh and shiny green 


throughout the year, and has an interest- 
ing trunk and stem pattern that takes 
well to selective pruning, shaping, and 
training. It is ornamented by a succession 
of clusters of small, white bells, followed 
by orange red, strawberry-like fruit in 
late summer and occasionally throughout 
the year. (Fruit production cannot be de- 
pended upon except in warmest areas.) 
To complete the picture, use the ever- 
green huckleberry as a lower filler, and 
kinnikinnick as a ground cover. 


Apricot, yellow, and orange shades 
Dominant in this picture are three late 
blooming rhododendron varieties: ‘Ere- 
bus,’ azaleodendron ‘Broughtonii Aure- 
um,’ and forms of ‘Fabia.’ If planted in 
sun rather than shade, all three produce 
more abundant bloom and their colors 
seem fresher. 

‘Erebus’ is a four-foot-high, open, spread- 
ing plant with clusters of deep scarlet to 
apricot flowers. Azaleodendron ‘Brough- 
tonii Aureum,’ growing to the same 
height, has flower trusses of cream and 
orange; as an added interest, it has bronze 
tinged foliage. ‘Fabia’ holds its trusses of 
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See the 
Amana Heat Pump 


at your nearest — 
authorized dealer 


listed below:. 





OREGON 


GRANTS PASS 
Rogue River Hardware 


HEPPNER 
Lott’s Electric 


KLAMATH FALLS 
Cascade Home Furnishings 


MEDFORD 
Leonard Electric 


THE DALLES 
John Milne & Sons 


WASHINGTON 


SEATTLE 
West Coast Products 


SPOKANE 
Thermal Supply Inc. 
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HEATS AS WELL AS COOLS! 


CaraG@, HEAT PUMP 


produces an adequate supply of clean, even, 
safe HEAT—even on coolest days...COOLS 


your entire home comfortably on hottest days! 





Why install a heating system that you use only part of the year, 
when the Amana Heat Pump not only heats your home but com- 
pletely meets your air conditioning needs too? 


The Amana Heat Pump is ideally 
suited for use in Western climate. In 
winter it provides the most modern 
automatic heating. In summer it de- 
livers cool, refreshing air automatically 
—even on hottest days. And because 
the Amana system is electric, it gives 
you clean, safe, economical all-season 
service. It can be installed easily in 
your present home, at surprisingly low 
cost. And F.H.A. financing makes it 
easy to own. 

To meet the highest standards of 
quality and performance, Amana 


Heat Pumps are completely built by 
Amana. To achieve these standards 
Amana makes its own coils, and uses 
only rust-proof zinc-coated steel to as- 
sure years of trouble-free service. 
Comfort-condition your home this 
modern way. Amana’s Heat Pump is 
now in use in thousands of Western 
homes. From a simple ranch home to 
an elaborate estate house, there is an 
Amana Heat Pump to meet your re- 
quirements. To give you complete 
satisfaction, only authorized Amana 
dealers plan and install your system. 





Name 


Amana Refrigeration, Inc. 

Amana 21, lowa 

With no obligation, please send me all the details on how Amana 
can meet my exact home heating and air conditioning needs. 





Street 








City 
_ State 
























Privacy 
LV AVA on ool bY or AOLe) 
Wea) (UIT... 


Here is the easy, economical 
way to make extra rooms. Do it with 


decorative PELLA FOLDING DOORS of warm, 
natural wood, Patented steel spring hinging 


oe eat 
— 


it na maa 


means smooth, fingertip operation. No warpage. 
Distributors in U. S. and Canada. Select from... 


PHILIPPINE MAHOGANY - AMERICAN WALNUT - BIRCH - ASH - PINE - OAK 


WRITE OR CALL YOUR REGIONAL DISTRIBUTOR 


Baker-Thomas 
Woolsey Whis., Inc. 


W ARIZONA 
. 300 S. 12th St. 
\ Phoenix A 


FOR 


1601 McHenry 
Modesto 


merican Bidg. 


Babby Building Materials Co. 


pec. 
242 S. Olsen 
. Tucson 


Tielke] Mele eli ieee CALIFORNIA s 


N D 0 R é & Assoc., Inc. 
XN ORS 


339 So. Robertson 
Beverly Hills P. 
Ed. C. van Maarth C 
334 Van Ness Ave 
Fresno 


2701 Stockton 


Bivd.. Sacramento 
Maloney 


pecialties, Inc. 
5414 Napa St. 


San Diego 3 


idaho Venetian 
Blind Company 
103 N. 22nd St. 
Boise 

NEVADA 

Whise. Distrs. Inc. 
275 Keystone 
Reno 

OREGON 

Pella Sales Co. 
2250 E. Burnside 
Portland 14 


NAMES OF NEAREST DEALERS 
Valley Asbestos Co. IDAHO 


WASHINGTON 
Builders’ Hdw. & 
Sup. Company 
227 9th Ave. N. 
Seattle 9 
Pella Products Inc. 
West 319 Boone 
Spokane 1 
Yakima Shade & 
Paint Co. 
319 W. Yakima 
Ave., Yakima 


San Francisco 5 


ella Sales 
ompany 
53 Stevenson St. 


UTAH 

Joel P. Paulson Co. 
963 E. 33rd S. 
Salt Lake City 6 


HAWAIlI 

Story and Pullen 
1410 Kapiolani 
Bivd., Honolulu 14 


MAKERS OF FAMOUS PELLA WOOD WINDOWS, ROLSCREENS. WOOD FOLDING 


PARTITIONS AND WOOD 


SLIDING GLASS DOORS 





9 Command the | 
Pleasure of | 


GRAVELY 


Power! 


Know the pleasure of doing your lawn 
and garden work with the best. Enjoy the 
unmatched performance of the Gravely 
Tractor! 

Mow the toughest rough or the finest 
lawn—-faster, better, easier! Choose from 
30 job-proved tools! 

NEW full-flow Oil Filter, NEW Power— 
now 6.6 HP—integral REVERSE, ALL- 
GEAR DRIVE. Optional Electric Starter, 
Riding or Steering Sulkies. 

Ask your Gravely Sales and Service 

Dealer for a Free Demonstration. 
Or, write for 24-page “Power vs 
Drudgery” Booklet today! 
GRAVELY PACIFIC, INC. 
1486 Colorado Blvd., Los Angeles 
GRAVELY NORTHWEST, INC. 
15701 Highway 99 
Lynwood, Wash. (So. of Everett} 





Like Walking 
on Pillows! 


Dr. Scholl's 
AIR-PILLO 
INSOLES 
Give Luxurious 
Walking Ease 








Air-Cushion your 
shoes for only... 


60¢ 


This modern miracle of walking ease 


gratefully pillows, cushions your 
feet from toe to heel. Relieves painful 
callouses ... gives mild support... 
eases pressure on nerves of feet... 
helps lessen strain of standing or walk- 
ing. Sizes for men, women. Try them. 
You'll be delighted. At Drug, Dept., 
Shoe and 5-10¢ Stores everywhere. 


D' Scholls AUR-PILLO Insoles 


You have a use for 








NoMuss! No Brush! No Fuss! 


(F YOU PRIZE IT...KRYLON-IZE IT! 








pendulous flowers at the same level as all 
the forms. Flowers range from orange to 
apricot; ‘Fabia Tangerine’ is the deepest 
orange. (Turn the leaves of ‘Fabia’ to ad- 
mire the golden brown dusting under- 
neath.) 


A good vertical for this grouping is the 
upright, deciduous, character plant, Enki- 
anthus campanulatus. In structure and 
in foliage it is far more open and delicate, 
than the rhododendrons. It grows slowly} 
but eventually will reach 12 feet high 
or more. Drooping clusters of small bell- 
like flowers, yellow veined with 
bloom at the same time as the rh 
dendrons.. 


For a carpet ground cover, consider the 
natfve evergreen twinflower (Linnaea 
borealis). It is attractive throughout the 
year in leaf, and in June bears small, pale 
pink, trumpet-like flowers on slender 
stalks. 


Pink and white 

The late flowering rhododendron that is 
the high point of this combination is 
‘Azor,’ a lusty growing, six-foot-high 
shrub with large trusses of pink flowers. 
In front of it, plant a group of the de- 
ciduous azalea R. arborescens. This 
rounded plant grows four to five feet 
high and has fragrant white blooms. 


For a spreading ground cover four to 
six inches high, ‘Gumpo White’ and 
‘Pinky Pearce’ carry out the pink and 
white color scheme. Large single blooms 
of these two azaleas crowd through the 
foliage in mid-June or later. 

Place the evergreen mountain laurel® 
(Kalmia latifolia) at the sunny edge or 

the group. It will grow slowly to ae 

feet high and spread as wide. Clusters of 
deep pink buds and paler pink flowers 
appear in May and June. 

Landscape architects’ favorites 

“Bow Bells’ has everything that should be 
needed to encourage its wide landscape 
use. It is slow growing, reaching four feet 
with an equal spread in 10 years. Its dis- 
tinctive, glossy, roundish, small leaves on 
red stems are attractive every month in 
the year. New growth is an interesting 
copper color. It takes considerable sun. 
Its flowers are pink, bell-shaped, carried 
in loose clusters, usually five to the trugs. 
They are two to three inches wide and 
velvety in texture. 

“Bow Bells’ is a most useful shrub. Where 
massed it serves beautifully in foundation 
plantings. Singly, it’s excellent as a tub 
plant in entrance or other situations 
where it can be viewed close-up. 


‘Sapphire’ is a dwarf rounded shrublet 
with tiny blue-green leaves. In May or 
early June it wears clearest blue flowers 
of all rhododendrons. It needs full sun for 
compact growth and should be pruned 
back after flowering. ‘Sapphire’ is right at 
home in rock plantings. Group it with 
late flowering azaleas. 
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ws Special Christmas gift rates 
FIRST 1-YEAR GIFT $3— EACH ADDED GIFT $2 
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ser This year, say “Merry Christmas” in a warm, typically Western 

ms cone ashe way by giving SUNSET — The Magazine of Western Living. You'll 

for Chustmas be giving a lot for a little. It’s a perfect Christmas present for almost 

ord the Tlew Speen any friend or family who enjoys Western Living at its best. Such a 
thoughtful one, too! 


You will give your friends the opportunity to go on sparkling 
Western adventures through its pages every month. They’! find 
family fun and facts about gardening, foods, the home, and travel 
in the West, because SUNSET is edited exclusively for the West. 


Perhaps you know some newcomers to the West, or a family looking 
forward to a new home. You’! win their hearts by introducing them 
to a full appreciation of all that Western Living can be, through a 


This gay Christmas card, in full color, will announce SUNSET gift subscription. 
your gift of SUNSET. Why not give yourself a Christmas present, too? Take advantage 
of this Christmas gift order form to enter or renew your own sub- 


The rates above apply only to addresses in California, scription to SUNSET now. 
Oregon, Washington, Arizona, Nevada, Idaho, Utah, : 
and Hawaii. Rate to all other addresses: $4 per year. ORDER NOW ON THE CONVENIENT ORDER FORM BETWEEN PAGES 266-267 










































GIVE HIM A 


Pennsylvania 
Power Mower 


Intentionally better... by design 
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POWER MOWER 

a division of 

AMERICAN CHAIN AND CABLE COMPANY, INC. 
Exeter, Pa. Bridgeport, Conn. New York, N.Y. 
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No doubt many of you have seen seed pods 
of wood roses like those in the arrange- 
ment above. They’re fairly common in 
Western florist shops, especially in the 
fall: and if you live in or have visited 
Hawaii, you have probably seen them 
there in gift and novelty shops. The plant, 
called the Ceylon morning glory (1 pomoea 
tuberosa), grows wild in Hawaii and other 
tropical areas. 

Tourists returning from Hawaii—and 
local gift shoppers, too—frequently ask 
us if they can grow their own wood roses 
from seed, and are interested in knowing 
more about the plants themselves—what 
they look like, how they grow. If you're 
one of these inquiring gardeners, this story 
is for you. 

There’s no problem in germinating the 
seeds; they sprout and grow easily. But 
getting plants to flower and produce seed 
pods is another matter—on the Mainland, 
that is. Wood roses are heat lovers that 
sulk if night temperatures drop below 
70°; so unless you have a good-sized 
heated greenhouse or conservatory, 
chances of seeing your plants mature are 
slim, indeed. Another problem: Not all 
seeds produce flowering plants, so if you’re 
aiming for blooms and pods, you should 
sow a fairly large number. There’s no way 
to recognize a potential flower-bearer from 
the appearance of the seeds. 





Yet, even without blooms, the vines are 


If you wonder about 


WILLIAMS PHOTOGRAPHY 


| 


; 
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Dried arrangements such as this are widely sold in florist shops throughout Hawaii. In 
a coconut boat container are wood roses, curly koa pods, lipstick pods, fire grass 


wood roses 





A close-up of Ipomoea tuberosa shows the 
bright yellow morning glory flowers, set 
off against fan-shaped deeply cut leaves 
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Model SA121 


DeBussy or Dixieland... 


Whatever your taste in music, you'll enjoy 
full-dimensional stereophonic sound at amaz- 
ingly modest cost with the Telectro St. 
Charles. With its matching plug-in amplifier/ 
speaker complement, (Model SP-601 optional 
accessory), the St. Charles makes any room 
a stereo sound studio. Records and plays 
up to 4 hours. 2-speeds, single-knob control. 


TAPE RECORDERS are just forfun... 





Model SR441 


Lets have a party... 


It'll be gayer, more fun-filled, with the Telec- 
tro Nob Hill and the beauty of stereophonic 
sound for hours of dancing, dreaming, listen- 
ing. Use it to record impromptu skits and 
song sessions. You'll get up to eight hours 
recording and playing time. The Nob Hill 
contains its own stereo speaker pair. Has 
3-speeds, professional push-button controls. 


do with Telectro 








Just Louie and me... 


And Telectro makes three! Flip the Sutton’s 
“Simul-Track’’* switch and record your solo 
while listening to your favorite artist on a 
pre-recorded track. Fhen, play both back to- 
gether. The Sutton also brings you full stereo 
recording, and stereo playback through de- 
tachable speakers and a third, stereo-blend 
channel. 3 speeds, pushbutton controls. 
*T.M. 


so bring a Telectro tape recorder into your home. 


Use it in a hundred different ways, every day. Use it to entertain children and to help youngsters in 
school. Invite it to parties and watch the fun begin. The de luxe All-American made TELECTRO 
line is at your favorite store. Drop in and ask for a demonstration. Prices start as low as $89.95. 











Gy sic 2C7 5) 50 Ea 


The finest tape recorders made in America are Telectro-engineered! ape 
' For free brochure and name of your nearest dealer, a one ny Soon rc adhe 1, AY. 
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Don't be misled by “‘bargain”’ tools... 
You'll find that the best bargain in 
garden tools is quality-built, long-last- 
ing USS Golden Grain Garden Tools! 
For example, suppose you pay $4.25 
for a well-made USS shovel, and it 
lasts approximately 10 years—you 
are actually only paying 42¢ a year 
for the shovel. But if you buy an in- 












USS is a registered trademark 


USS Golden Grain Garden Tools will save you money! 


ferior ‘‘bargain’’ shovel for $2.49 and 
it lasts only about 3 years, you'll be 
paying 83¢ a year for the shovel! You 
get approximately 300% more wear 
from the USS shovel. So don’t be mis- 
led by so-called ‘‘bargain’’ tools—ask 
for USS Golden Grain Garden Tools 
at your hardware or nursery store. 
Made in the West for the West 


United States Steel Products 
Division of 


United States Steel 










Family Fan... 
LEFLAR 


frampolines 






























Leflar Lawn Trampoline Kits. Fun and Easy to 
build. Install most anywhere. 4’ x6’ Kit $79.50, 
5’x 10’ Kit $169.50, 6’ x12’ Kit $249.50. 


The whole family will have fun on this! 


They'll build strong, supple bodies too— 
right in the backyard. Trampolining is the 
newest way to exercise while having fun. 
Lefiar’s built-in quality sets the pace for an 
industry—Leflar’s prices fit every budget. 
Do-it-yourself or ready-made models. Priced 
$79.50 to $289.50. Send for free illustrated 
literature and name of nearest dealer. 





Leflar Magic Carpet Portable 


Leflar Catapult Trampoline 


Trampoline. 4’ x6’ Model for pool, dock or float. Lake- 
$169.50, 5’x10’ Model side model $149.50. Estate 
$289.50. $189.50. 






LEFLAR 


TRAMPOLINES 
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5100 Santa Fe Avenue, Los Angeles, California « 1849 Oak Street, Alameda, California 


Wonderful to Own... 
Exciting to Give 





a) 
Dremel ELECTRIC SHOE POLISHER 


Now . . an electric shoe polisher that 
eliminates the fuss and bother of hand 
polishing. Only daily care brings out the 


glowing luster and richness of fine leather, 
and its so easy with the new Dremel. Just 
tap the foot switch and iwo polishing bon- 
nets whirl into action (one for black shoes, 
one for brown). A quick daily buffing makes 
one shoe paste application last for weeks. 
It's a walk-up-to floor model - no bending 
or stooping, no soiled hands. Distinct- 
ively styled in gleaming chrome. Weighs 714 

Ibs. Convenient carrying handle makes it 
easy to lift or carry about. A distinctive 
gift for home or office use. 


Look for it at better stores. If not avail- 
able, write for name of nearest dealer or 
order direct. Only $29.95. Fully guaranteed. 


Talk about service. . The Tuscany, 
“‘New York’s Biggest Little Hotel,"” has 
~ opapped every guest room with this 


Dremel Shoe Polisher! _ 


NORTHWEST CUSTOMERS 


For name of nearest Dremel Dealer, 
write or call, John Lansinger Co., 2000 
NE Sandy Bivd., Portland, Ore. 
Phone BElmont 6-0060 
Dremel Mfg. Co., Dept. 2901, Racine, Wis. 

















Wood rose vines practically smother a 100- 
foot-long nursery warehouse in Honolulu 





decorative enough to be grown for their 
foliage alone. 


GROWING WOOD ROSES FROM SEED 
Within a paper-like casing in the center 
of the wood rose are the large blackish 
seeds. File or notch the hard seed coat in 
several places, then soak the seeds in 
warm water for 24 to 48 hours before 
planting. 

Plant in a loose, rich, well-drained soil. 
Set the seeds an inch deep, one seed to 
each 4-inch pot, and place in a warm 
sunny location. Keep the soil moist, but 
not wet. 

Fertilize the plants occasionally to keep 
them growing vigorously. As the stems 
elongate, provide wire or string for them 
to climb on. 

If plants become infested with red spider, 
spray the foliage with a miticide. 


FROM FLOWER TO SEED 

In tropical climates the bright canary yel- 
low flowers of the wood rose appear in the 
spring and fall, after the plant has put on 
two or more years of rampant growth. 
They open during the morning hours for 
only a few days; then the petals wither, 
die, and drop off, and the seed capsules 
form. It takes about three months for the 
capsules to mature and open into the 
wood rose—creamy yellow or flaxen to 
glowing topaz inside; a rich coffee brown 
outside. 

We were surprised to discover that the 
baby wood roses, often used in combina- 
tion with the larger ones, comes from still 
another tropical morning glory (Argyreia 
nervosa). Although resembling the larger 
type in shape, they lack the inner golden 
coloring and silky appearance. You can 
add a glossy finish, and sometimes color, 
by spraying on lacquer, but many people 
prefer the natural look. The smaller and 
daintier ones are easy to arrange. Because 
these miniature wood roses can be har- 
vested just once a year, they are much 
more expensive than the larger roses, 
which produce two crops yearly. 
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You’re not treated like one of the herd... when you have 


the policies with the PS. - PERSONAL SERVICE 


Nobody wants to be regarded as just another “John 
Doe.” We all want to be recognized and treated as 
the individuals we actually are. 

But when it comes to insurance, individuality is more 
than just a want — it’s a necessity. Insurance is a very 
personal thing. Protection that may be right for others 
isn’t necessarily right for you. That’s why the Personal 
Service of an A2tna Casualty agent is so essential. He 
has the professional knowledge and facilities to tailor 
your insurance program to fit you alone. 


And when it comes to claim service, you'll also get 
special attention. Your Actna Casualty agent is an inde- 
pendent businessman with a deep interest in each 
customer’s welfare. You can always count on him to 
work closely with you and the company’s claim repre- 
sentatives to assure a prompt, fair and worry-free settle- 
ment whenever you have an accident or loss. 

See your AZtna Casualty agent soon. You'll find 
his name listed in the Yellow Pages of your local tele- 
phone directory. 


ZETNA CASUALTY 


Quality INSURANCE for individual, family, business, home and other possessions 


AINA CASUALTY AND SURETY COMPANY « AFFILIATED WITH 4TNA LIFE INSURANCE COMPANY « STANDARD FIRE INSURANCE COMPANY ¢ HARTFORD 15, CONN. 





A small stream wanders 
throu gh thes garden 


. A 
& 3 
- 


Stream bed from lower end of garden where drain takes overflow 
to street. Washed pebbles, rocks, bridge give a natural look 


The meandering stream you see encircling 
the lawn was originally conceived as a 
ditch to carry away the run-off from a 
bank during heavy winter rains. Drain- 
age conditions near the house were a 
serious problem in heavy downpours. In 
many cases the drainage tile installation 
was not large enough to carry off the 
excess water from the house area. 

But note how well landscape designer 
John Catlin worked the channel into the 
garden scheme. It’s not a drain ditch, but 
a pleasant stream bed with pebbles, rocks, 
and interesting plant material. 

Since the stream bed is normally dry 
most of the year, a water valve was in- 
stalled near the patio so the owners, Mr. 
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RICHARD FISH 


Looking up stream toward house. Bronze ajuga bordering stream 
holds bank, quickly grows back when edges mowed with lawn 


dl ‘’ 


and Mrs. George McLaren of Sierra 
Madre, California, could have a flowing 
brook any time they wanted. 

The banks of the little stream are planted 
with a ground cover of bronze-leafed 
ajuga. Native grasses are used for their 
tufted effects. The key accent plants are 
dwarf iris, Siberian iris, agapanthus, Cy- 
perus alternifolius, New Zealand flax, 
prostrate juniper, and nandina. On the 
shady slope are begonias, azaleas, ca- 
mellias, Pennisetum ruppelii and ferns. 
Creating the stream bed was mainly a job 
of removing a strip of soil approximately 
2 to 3 feet wide and 10 to 12 inches deep. 
The larger rocks are indigenous to the 
area; the washed pebbles were purchased. 


Stone lantern provides focal point at head of stream in ground 
cover of ajuga, juniper. Water valve under rock in foreground 


Although general maintenance of the gar- 
den is not a problem, the bronze ajuga 
must be thinned occasionally to keep it 
from creeping too far into the lawn area 
and stream bed. 

Before the garden was transformed into 
the meadow-like setting you see above, 
the owners had become somewhat bored 
with gardening, but with these altera- 
tions their enthusiasm has been renewed 
and the area has become an intimate, 
restful spot thoroughly enjoyed by those 
that live there as well as by their guests. 
You can see other examples of stream 
beds, some in home gardens in Japan, 
others in the West, in the March 1958 
and the May 1959 issues of Sunset. 
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Wise gift for shopwise men—DeWALT! 


Order his now for Christmas! 








Every shopwise man has always wanted to use and 
enjoy the all-purpose DEWALT POWER SHOP’. This 
one compact, power-packed machine puts the “expert” 
touch in everything it makes. DeWalt is unmatched for 
safety and accuracy. 

You’re in for a real treat when you see a DeWalt dem- 
onstration. Try DeWalt...feel how smoothly and easily 
it works...and you'll want to own one. It’s the perfect 
gift to give and to get. Choose from several models, 
priced from $199. Visit your DeWalt dealer and ask 


him to set aside a DeWalt now for sure Christmas de- 


livery. Mail coupon for more information. 
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15 POWER TOOLS 
IN ONE! 


atte 
DISC SANDER 


*T. M. DeWalt 


& * : 


DEWALT, Inc., Dept. S-611, Lancaster, Pa. 
C) Please send free Catalog and Home Workbench Pians 


0 | enclose $3.95 for 192-page textbook—“‘Easy Ways to Expert 
Woodworking” (check or M.O.—No C.O.D. please). 


Name 


Address. 





Se CE eM Zi 
For Christmas Giving 





NEW 





What a wonderful 
way to pamper a boating 
and fishing minded Dad on 
Christmas Day! Lawn clippings 
are swiftly swapped for sea 
spray with the exciting Acco 
Outboard Mower. In a matter 
of minutes your premium 
quality Acco Mower becomes 
a husky outboard motor 
peppy enough to drive a 
rugged 14-footer. 








Get 25 personally 
imprinted Amas Cards 


only 50c 


Here's an early 
Christmas ames. 
right now - Ask 
your dealer for a 
demonstration of 
the new Penn- 
sylvania_ Power 
Mowers. He'll give 

you a certificate 
entitling you to -? 
colorful Christmas 
Cards. im printes 7 
with your ot name, 
Oe. a regular »--- 
nog Pennsylvania ¢ 
now! 


for only 
ge 95 yalue. Visit 
lealer right 











ACCcO 


*ACCO 


Pool and garden level behind concrete 
block wall is 134 feet above street. Vines 
will eventually hide chute and raw bank 


For hillside living. e: 
a trash chute 


Gravity takes care of the trash in this 
garden. The Los Angeles home of Bill 
Watters is on a steep hillside, with a drive- 
way that the trash collecting truck finds 
difficult to maneuver. Below the house, 
however, is a fairly level cul-de-sac where 
the truck can stop and turn. To save the 
work of carrying heavy cans to the lower 
level, landscape architect J. A. Gooch de- 
signed this chute for trash. (The electric 
disposal unit in the kitchen takes care of 
garbage.) 

The chute 20 inches wide and 14 inches 
high, is made of heavy galvanized steel. 
It is held in place by two steel collars (4 
by % inches) which are bolted through 
the concrete block wall. Trash travels 
about 1514 feet to the cans in the small 
shed below. The concrete-block shed has 
a reinforced concrete top and sliding 
doors. It holds three cans, placed in turn 
under the chute outlet. 





POWER PRODUCTS 


American Chain & Cable Company, Inc., Stevens Lane, Exeter, Pennsylvania. 
Executive Offices: Bridgeport 2, Conn. Export Dept.: 230 Park Ave., New York 17, N. Y. 
Canadian Sales Agents: John A. Huston Co., Ltd., Toronto 10, Ont., Canada. 


et . 2 
Lid of chute is counterbalanced to keep 
it open while trash is emptied. Magnetic 
latch holds it closed when not in use 
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CHOW TIME! PURINA DOG CHOW! 


That’s the savory call to eager eating clear as a More than 3 million dogs in action have made 
dinner bell. Look at ’im go because it’s... Purina the largest-selling dog food, canned or dry! 


SO EASY TO FIX MAKES EAGER EATERS 
Feed it dry—or moistened if he’ll wait long Why not make your dog an Eager Eater? He'll 


enough. All the nutrition dogs need, taste appeal’ love the rich, meaty flavor of Purina Dog 
only Purina Dog Chow has. Chow. AND HOW! 











DUP Raking... ) 
OAT diving 


ROTO WY SWEEP 


LAWN SWEEPERS 


S Top back-breaking hand raking. . . . Sweep fall 
leaves, twigs, small stones, all debris ten times faster . . 
with Parker, the original lawn 
sweeper. For lawns, patios, and drives— 
sweeps as you stroll! Gathers leaves for composting. 
Motorized or manual models. Ask for free demonstration. 














ROTO-SWEEP ACTION 
Total bristle action in every 
Parker Sweeper means more 
thorough sweeping! 


PARKERETTE fe 
20” and 28” 55 





The TRAILETTE 


Hitches to riding mowers, 

garden tractors. 

You sweep, 

stay seated; a flick of your 
wrist dumps debris on the 
spot... automatically! 


See your dealer for FREE DEMONSTRATION. 





Parkerette 28” Electro-Sweep 





Springfield 








Le tA 
- + a ‘ = = 4) 
S ~ OCF 
— os 
Suburbanite Estate Master Trailette Pelican Cart 








THE PARKER SWEEPER CO., SPRINGFIELD, OHIO 
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Sparaxis in a bowl. Planted in November, 
1 inch deep and 1 inch apart. Bloomed 
like this all through March and April 


Sparaxis are 
lecsurely bloomers 


Several pleasing traits make sparaxis 
unique among spring flowering bulbs. 
Flower colors are yellow, red, lavender, 
white, and combinations of these colors. 
Although such colors don’t always blend 
well with pinks, yellows, and other typi- 
cal colors of early spring, they are just 
distinct enough to make a nice show 
when used alone. Try these bulbs massed 
by themselves in a narrow bed between a 
walk and a wall, clumped near a garden 
pool, in crevices of a rock garden, or in 
the cut flower garden. 

You can plant the bulbs almost as thick 
as grass. Planted densely, the slender, 
12-inch-high, flower-topped plants hold 
each other up and the flowers become all 
the more noticeable. 

Sparaxis has a long period of bloom. The 
flowers hold on and new ones come along 
to stretch the flowering season from 6 to 
8 weeks. 

To plant in the ground, cultivate thor- 
oughly, space the bulbs one to two inches 
apart, and poke them down into the soft 
soil with your finger, leaving the pointed 
tops two inches beneath the surface. The 
bulbs in the bowl shown above were 
planted only 1 inch deep because their 
container is shallow. 

Sparaxis come from South Africa and 
are a little tender—can’t take freezing 
soil very long. In hard winter areas, plant 
bulbs in pots now, keep the pots in a pro- 
tected place through the cold months, 
let them have some light when growth 
starts, and place pots in a prominent 
outdoer position when flowering begins. 
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GREGG H. WATSON 
.. secretary-treasurer of McLean Motor Company, Santa Ana, 

California, active in civic and church work, is t 

of the home owners who save money with the “All-In-One” 

policy. He is insured through E. M. Sundquist Agency. 

General Insurance Company of America was proud to commission 

Roy “Hap” Terry, nationally known artist, to 

draw this portrait sketch. 


“General’s ‘All-In-One’ Homeowners 
policy gives me the finest insurance 
available and I save money, too!” 


“It is certainly a great comfort to have everything fully covered in one 
policy. And General offers reliability and prompt claims service.” 

“Preferred Risk” home owners like Mr. Watson—people who take better 
care of their possessions—deserve and get a lower home insurance cost by 
protecting virtually everything they own with this one policy. “All-In-One” 
insurance combines coverage for home, personal possessions, furnishings 
and liability protection. Just one policy, one renewal date, one low premium 
—and just one agent. Start your “All-In-One” protection with General 
today. You get credit for your existing insurance, too. Your General Insur- 
ance Company of America agent is listed in the Yellow Pages. Call him 
now, or mail this coupon today. 


GENERAL 


INSURANCE COMPANY OF AMERICA 


Companion Companies: SAFECO Insurance Company of America (money-saving 
auto insurance) and LIFECO Insurance Company of America (years shead approach 
to life inourance). Home Office: Seattle. Division Offices: New York, Atlanta, 
Cincinnati, St. Louis, Dallas, Denver, Los Angeles, San Francisco and Vancouver, Canada 
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ARE YOU A “PREFERRED RISK”? Earning 
General’s exclusive Gold Card is not a matter of 
wealth or position. Any responsible person who 
takes pride in his possessions can qualify for 
General’s “All-In-One” Homeowners Policy. Mail 
this coupon today for the full savings story ! 








ADDRESS 





city ZONE STATE 
Mail to: General Insurance Company of America 


4347 Brooklyn, Dept. C-23, Seattle 5, Washington 
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«ail Fs en StS 


From the house this is all you see of the lathhouse and tool shed. 
The greenhouse is hidden behind the bamboo at the far left 


Business side of the lathhouse shows shed well stocked with the 
tools and equipment needed by these active home gardeners 


In Salem, Oregon...a gardenful of good ideas 


From the living room of their home in 
Salem, Oregon, Mr. and Mrs. A. L. Mc- 
Cafferty can look down on their back 
garden and take in its color and design 
at one sweeping glance—almost as you 
would look at a landscape plan. It is no 
surprise to learn that landscape architect 
Anthony Silvers studied the view and the 


Forty-two roses grow in these 4 by 8-foot raised beds; six to a 
bed, three of a kind, to extend the bloom, make a good show 
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terrain from every window of the house 
before he went ahead with his final plan. 
Although the garden was professionally 
designed, the owners maintain it them- 
selves, and grow all their annuals and 
perennials from seed or cuttings. These 
include sweet alyssum, chrysanthemums, 
fuchsias, geraniums, white marguerites, 


and petunias. Many are started as early 
as February in a small, 9 by 19-foot 
greenhouse adjoining the lathhouse, ‘then 
moved into garden beds or pots. Benches 
in the greenhouse are so designed that 
they can be carried out to the lathhouse 
and used as temporary work counters in 
the spring and summer. 


The best way to view the showy blossoms of silk tree (Albizzia 
julibrissin) is from above. Two are planted in lawn below house 
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What you see from living room. On the horizon you barely see graph at left. Fire pit at right is off family room on lower level. 
snow-capped Mount Jefferson. Mount Hood is out of photo- Steps and three more terraces make gradual descent to lawn 


TOM BURNS 


Tuberous begonia display outside family room. Planters on cast- Pots are raised to level of wood planter by adjusting height 
ers so they can be moved into sun, shade, out in refreshing rain of blocks under 1 by 1’s. Device also facilitates fast drainage 
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Exclusive equalizer 














) bar mechanism 
enables this scale 





to weigh accurately 
on carpeted or 








Model 688 
White or black with gold trim uneven floors in 
Price $8.95 Otner models from $7.95 "ol > adeaniie inv iiine. 
—, re ss J rooms. Oversize 
~ dial you can 


see and be sure. 








v a 
Can be hung 
on the wail 
Quality Scales Since 1888 


HANSON SCALE COMPANY : NORTHBROOK, ILLINOIS 








































buy Brand Name 
materials 





Why do you buy Brand Names? Because you trust them. You know 
that they are consistently good, that they always meet the high 
standards of quality you’ve set for yourself and your family. You'll 
find Brand Name products wherever you go. No guesswork shopping. 
Like good friends, they’re always there. 

The Brand Name manufacturer has built a reputation. He must 
maintain it, so he keeps his standards high, and strives constantly 
to make his product better. He’s always first with new products and 
ideas. He employs lots of people. He helps balance the economy. 
You depend on him. He depends on you. Know your brands, and 
buy the brands you know. You'll find some of them on the pages of 


this magazine. LOOK FOR 
IS A MAKER’S REPUTATION 











CONFIDENCE 


BRAND. 
NAMES 


SATISFACTION 


A BRAND NAME 


Brand Names Foundation, Inc., 437 Fifth Avenue, New York 16, N.Y. 
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Your goat needs 
a house now 


“Goats should have shelter to keep rain 
of their backs and keep drafts from hit- 
ting them below the shoulders.”—from 
What's it like to raise goats? on page 289 
of the April 1958 Sunset. 

At this time of year a goat needs a house. 
Here, for the one-goat family, are direc- 
tions for building the tent-shaped house 
shown: here—just the right size for one 
full-grown goat. For maximum warmth, 
the animal should fit snugly inside with 
minimum space to move around, 





You'll find scrap siding and shiplap quite 
adequate for this structure; you brace it 
well with 2 by 4’s at points of strain. 
Place the shelter on tapered 2 by 4 skids 
for easy mobility around the forage area. 
The house shown here weighs between 
20 and 30 pounds. You can move it easily 
on a child’s wagon. 

Cover the shiplap flooring with a heavy 
tarpaulin for easy cleaning and extra 
warmth, Make the vertical sides of %4- 
inch waterproof plywood. To weather- 
proof the joint at the apex of the roof, 
use a strip of aluminum. In the back wall, 
drill three 1-inch holes near the peak for 
ventilation. 

When this goat house was completed, the 
owners, Mr. and Mrs. John V. Pedersen 
of Des Moines, Washington, painted it 
to match their own house. 





After the tragedy of losing one goat to a 
pack of dogs, they found it advisable to 
add a door that could be padlocked at 
night. The door also keeps out cold. 

To keep your goat from getting tangled 
in his chain, place the house at the end 
of his tether. Detach the chain from his 
collar if you lock him in at night. 








Loki, a full-grown goat, poses in his new 
A-frame house. It is 36 inches high, 43 
inches long, 39 inches wide at the base 
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Uniform shown: 90% “ORLON” ACRYLIC FIBER, 10% RAYON 


DURABLE, STAY-NEAT, WASH ’N’ WEAR UNIFORMS! 


These tough, heavy-duty, water-repellent uniforms of 90% ‘‘Orlon’’* acrylic fiber, 10% rayon are tops for 
outdoor jobs. ‘‘Orion’’ gives them abrasion resistance, comfort and warmth . . . helps them retain their press, 
stay neat through the hardest day—even in the rain! They won't fade, and they’re moth- and mildew-resistant. 
See these wash 'n’ wear uniforms containing “Orlon"’ today! — + du Pont's trademark. Du Pont makes fibers, not fabrics or clothes. 


® 
BETTER THINGS FOR BETTER LIVING. ..THROUGH CHEMISTRY ( al) DOND ORI ON 


aie i's ACRYLIC FIBER 
Fetearn i]... Division of Seattle Woolen Company, Tacoma, Washington, 
tailors these quality uniforms for lasting comfort and long wear. 


NOVEMBER 1960 































THE Sumse® SHOPPING CENTER 








Mrs. Arthur H. Robinson 
1035 Thurmat Avente 
Rochester, New York 





Santa's Best Gift for Cats 


This soft, billowy Kitty Cootie-Chaser kills 
fleas, lice while cats nap. Stops biting, scratch- 
ing, helps prevent mange. Inviting catnip 
aroma. Praised by fanciers who enter pets in 
shows. Long-lasting. 14x18 in. $3.95, in Gift 
Box. Extra inner pad $1.50. For Dogs—Flea- 
Scat-Pad. Two sizes—15x28 in. $4.95, 28x36 
in. $6.98. Money-Back Guarantee. Send No 
Money—Order C.0.D., or send check, we pay 
postage. Ray Sanders & Co., Dept. 1935, 
133 N. Santa Anita Ave., Pasadena 8, Calif. 








Keep Kip Handy for Burns 


Kip is the West’s most famous burn treatment 
—first aid for burns, scalds, sunburn, cuts and 
scratches. Kip eases pain promptly, promotes 
healing, lessens chances of scarring. Keep 
creamy Kip ointment always handy for emer- 
gencies. Or try soothing Kip antiseptic oil. 
Both contain powerful pain-lifting topical an- 
esthetics. Both are antiseptic—safe to use with 
children. Get it at drug stores in tubes or 4 
Ib. tins, or send 10c for sample to Kip, 778 E. 
Pico, Los Angeles 21. Keep Kip handy! 








For Carefree Safety, Pool Economy 


Krohome Pool Cover safeguards children, 
adults—cuts maintenance costs. Durable vinyl 
plastic cover rolls on and off easily—keeps 
out leaves, rubbish; reduces chlorine loss, 
keeps pool warmer. Strong, supports weight 
of twelve people. Custom made—20c and 22c 
per sq. ft. complete with alum. pole, tie-downs. 
Send sketch. blueprint or dimensions for free 
estimate. Krohome Industries, Dept. S-11, 
2710 Mt. Diablo Blvd., P.O. Box 935, Walnut 
Creek. Calif. YEllowstone 5-5200. 
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1000 Name & Address Labels $1 


Any 3 different orders $2 ppd. Your name and 
address handsomely printed on 1000 finest 
quality gummed labels. Padded—packed with 
free, useful Plastic Gift Box. Use them on 
stationery, checks, books, cards, records, etc. 
Beautifully printed on finest gummed paper— 
1000 only $1. Special—Save Money! Any $3 
different orders $2. Makes an ideal gilt. 
Satisfaction guaranteed or your money back. 
Handy Labels, 1123 Jasperson Bldg., Culver 
City 1, California. 








The Ultimate in Billiard Equipment 
Acme’s advance design with over 35 years’ ex- 
perience in the manufacture of professional 
billiard and game room equipment is your as- 
surance of the very finest. Model illustrated 
Crest Imperial w/equipment 4’ x 8’—$395.00, 
314’ x 7’—$350.00, plus sales tax, F.O.B. Also 
Bumper Pool—a fascinating game—ideal for 
den $99.95, plus sales tax, F.O.B. Write for 
free descriptive brochure and free billiard rule 
book. Acme Recreational Products, 2270 W. 
Washington Blvd., Los Angeles 18. Calif. 





Satin Stain Your Furniture! 


Whatever style of furniture you prefer, it is 
easy now to stain it in your choice of 30 
beautiful colors. Simply apply with a cloth. 
No brushing—no lap marks. Dries to a per- 
manent satin finish. Complete Kit. enough for 
8-drawer chest $3.74 ppd. tax incl. Refinishing 
kit also available $6.83. Free color brochure. 
Available at Unfinished Furniture. Paint, 
Lumber and Hardware Stores, Beverlee’s 
Satin Stain, Inc., 1410 Mooney Blvd., Visalia, 
California. 


Advertisements of new and useful products for better Western Living. 


Exquisite Christmas Angels 


Unique burnished brass-and-copper candle 
holders for mantelpiece, table, or as artistic 
gifts. Handmade, Contemporary design. Excel- 
lent as decorative accents in the home the 
year around, Supply is limited. Order now for 
the Christmas season. Each 3” high. $4.85 
per pair, postpaid (California residents add 
4% tax). Free catalog of unusual, exclusive 
Mexican imports. Only by mail from Glabert 
Imports, 508 Sixteenth Street, Oakland 12, 
California. 








' Child Carrier, Car Seat... 


and contour chair! Camping—hiking families 
can take baby along in the car and on the 
trail. Hilke-A-Poose is orthopedically correct 
for packing pleasure, baby’s comfort. Drop-let 
converts carrier to child’s chair. Folds for stor- 
age. Choice of Forest Green or Hunter Red. 
Compieie with car seat attachment: $12.95 
ppd. (add 4% tax in Calif.). See your sporting 
goods dealer or send check or money order to 
Himalayan Pak, P.O. Box 1647, Monterey, 
Calif. (No C.0.D. please.) 











Help! for Leaning House Plants 


Dard’s attractive supports of steel finished in 
antiqued French gold. Three prongs easily in- 
serted into soil close to plant stem for sturdy, 
lasting support, minimum root disturbance. 
New gift idea at home or office. Size range 
16”-7’. Prices standard in floral shops, garden 
departments, at factory. Include size with 
check or money order. Dard Products, Rt. 5, 
Box 390, Pratum Rd., Salem, Ore. Ppd. Num- 
ber indicates over-all length in inches. 16-39c, 
30-79c, 44-98c, 60-2.49, 84-$3.98. 
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Bracelet for Mothers & Grandmothers 


An excellent gift, a tribute to Her! In beautiful 
sterling silver. Each disc or silhouette, script 
engraved with the first name, month, day ‘and 
year of birth for each child or grandchild. Ster- 
ling Silver Bracelet $1.50, each engraved disc 
or silhouette $1.00. Bracelets and discs avail- 
able in gold. 12 kt. gold-filled Bracelet $2.75, 
each 12 kt. gold-filled disc $1.75. Add 10% for 
Fed. Exc. Tax. No C.0.D.s please. Edward H. 
Ziff, Importer, Box 3072 Merchandise Mart 
Plaza, Dept. SUN 110, Chicago 54, Illinois. 








Italian Christmas Lights 

You can use these lovely lights for tree, 
mantle, table or other points of interest. Ten 
lights to the string. Bulbs are long burning— 
as high as 3000 hours, Lights are replaceable. 
Balance of string burns if one light goes out. 
Length of string approximately 18 feet. Poin- 
settias $6.95. Post paid, No C.0.D. Send 
check or money order, Many other styles 
available. Write for descriptive price list. The 
Bay Lantern, 5621 West Walbrook Drive, 
San Jose, Calif. Dealer inquiries invited. 








Yours—with the Red Seal Personal Embosser 
on all your letters and notes. Just press the 


handle down . . . your initial comes up! A 
touch and jeel of luxury at modest cost. Fits 
pocket or purse for handy use anywhere and 
everywhere. Sparkling chrome for lasting wear 
and beauty. Perfect for you (or those special 
friends) for use all year. Order one initial in 
style shown (A thru Z), only $4.95 pp. Send 
cash, check or M.O. (No C.O.D.’s) to Red 
Seal, Dept. 12, P.O Box 97, Old Forge, Pa. 
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English Holly Ideal for Christmas 


Send it to friends as gifts and use it for your 
own home decorating. Oregon holly is tops in 
quality, Long branches carefully selected for 
perfection, filled with bright scarlet berries. 
Shipped freshly cut, treated so berries and 
leaves will not drop during holidays. Packed in 
gift boxes. Shipped prepaid. No. 1 box 20x9x4 
$3.25—No. 2 box 24x10x414 $4.10—No. 3 box 
30x12x614 $7.25—Sample box $1.80. Send for 
illustrated folder. N. Van Hevelingen, Growers, 
Box 5076-S, Portland 13, Oregon. 












Authentic Carols in the Old Mission 


One of the most charming Christmas LP rec- 
ords ever made. An RCA custom hi-fi pressing 
of 10 authentic carols of the old Spanish Mis- 
sions of the Southwest, recreated in voices and 
strings of Franciscans at Mission Santa Bar- 
bara. This is a collector’s item, yet its simple 
beauty has made it a Christmas tradition in 
many Western homes. As your gift it brings 
pleasure year after year, $3.98 ppd. Mailed 
immediately. Send check or M.O. to Serra 
Cause, Old Mission, Santa Barbara, Calif. 
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Busy Hands Need Athene 


Athene Hand Cream gives instant relief to dry 
chapped hands. The very best natural ingredi- 
ents available are combined in Athene to keep 
your hands smooth, soft and lovely. You'll 
enjoy Athene’s clean, delicate, fragrance and 
you will appreciate how quickly Athene com- 
forts sensitive hands. 7 oz. jar $1.40. Athene 
Hand & Body Lotion 4 oz. $1.15. At your 
favorite Dept.. Drug, Beauty Shop or direct 
ppd. incl. taxes. J. N. MacMartin Company, 
. O. Box 177, Berkeley, Calif. ~- 


Advertisements of new and useful products for better Western Living. 











Authentic Western Christmas Cards 


Warm-friendly, religious, serious, humorous 
... 14 exclusive originals designed by famous 
western artists. All new and different Western 
Christmas Scenes in beautiful full color for our 
Fourteenth Annual Roundup. Available by 
mail only. Send $3.50 for 25 assorted cards or 
10c in coin for sample card and complete illus- 
trated catalog. Same day reply! Satisfaction 
guaranteed or your money back. We pay post- 
age. Order Today! Lazy R-L Ranch, P.O. Box 
950J, Boulder, Colo, 








EB hoes eee 
Like Walking on Air! 

Walk on air moccasins for the lass with a 
foot that’s hard to fit. This firm offers over 223 
sizes of comfortable, handlaced moccasins for 
the outdoor girl who likes to hike, or the girl 
who relaxes indoors. Foam crepe 
smoke, white, red, taffytan and black leather. 
Full or half sizes 3 to 18, AAAAAA to EEE. 
(Purchases can be exchanged.) Fast delivery! 
Guaranteed to delight! Factory to you $5.95 
plus 50¢ post. (COD’s accepted.) Moccasin- 
Craft, 58-AS Buffum St., Lynn, Mass. 
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Day-n-Night Mailbox Marker $1.95 


Your name (or any other wording you want, 
up to 17 letters and numbers) appears on both 
sides of your Day-n-Night Mailbox Marker— 
in permanent raised letters that shine bright at 
night! Fits any mailbox—easy to install in a 
minute. Rustproof—made of aluminum; baked 
enamel finish, black background, white letters. 
Your Marker shipped within 48 hours. Satis- 
faction guaranteed or money back. Only $1.95 
postpaid from Spear Engineering Company, 
770-A Spear Bldg., Colorado Springs, Colo. 
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Electric Blankets, 2 for $25 


Irregulars priced so modestly, you'll want one 
for every bed at your house! Washable shell; 
U.L. approved, engineer-tested wiring; two- 
year replacement agreement. Twin or full size, 
single control: rose, yellow, beige, blue, green, 
each 12.98 or 2/$25. Full size with dual con- 
trol, each 15.95. Imperfections only in the 
blanket shell—dependability not impaired. Or- 
der from Frederick & Nelson Budget Floor, 5th 
and Pine, Seattle 11, Wash. Please add 50c 
each for mailing. Add 4% tax in Washington. 








New! True Replicas of Famous Guns 


Handsome, authentic copies of famous pistols 
so realistic they seem set for a fast draw! 
Mounted on forest-green plush and framed in 
rich oak. Derringer or Remington Derringer, 
overall size 744” x 10%”, $4.95, Colt Dragoon 
or Colt Frontier 94%" x 1714”, $6.95. Add 50c 
ea. for post. & insurance. No COD’s. Complete 
with self-leveling hangers, history on back. 
Dramatic in living room, study, master bed- 
room. Order now for Xmas! J. Murray Brown 
Asso., 1029-A Fisher Bldg., Detroit 2, Mich. 








Soil Mat for Slopes 


A new wide mesh Jute Mat stops wind and 
water erosion until grass, ground cover or 
seedlings take over. Not only retards erosion, 
but acts as a moisture holder and natural 
mulch yet admits light and air so roots can 
take hold. Kit includes directions, mat, staples 
. . - F.O.B. Sacramento, Calif., taxes include 
48” wide, 50 sq. ft. $3.95, 100 sq. ft. $6.95, 900 
sq. ft. $49.50. Send check or M.O. to Western 
Soil Mats, $226 Broadway, Sacramento 17, 
California. 









New Donald Duck Pencil Sharpener 


Brand new! Just in time for Christmas. Gen- 
uine Walt Disney Donald Duck with moving 
eyes. Uses full size sharpener base and cutter 
head. Bright yellow body and rich blue base, 
or pink body with bright red base. Mount on 
table, desk, wall, shelf. Screws enclosed, or can 
be mounted with special clamp. See local 
dealer or order direct. Specify color. Sharpener 
only $1.98. Clamp 50c. Send check or money 
order to: Apsco Products, Inc., Dept. SD, 
Rockford, Illinois. 
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Popular Reminder Gift Item! 


Attractive Planning Guide® is the welcome 
gift for the busiest person you know! Ap- 
pointment-calendar pages provide ample 
memo space. Week-in-sight pages used to plan 
for weeks ahead! Balance of 1960 pages free 
with orders for ‘61. Ideal for business people 
or home. Simulated leather, $4.45; Genuine 
Black Morocco, $9; Pigskin, $13.50. 644” x 
7%”. Free catalog describing complete line of 
reminder items. Memindex Company, Inc., 
149 Carter St., Dept. U-60, Rochester 21, N. Y. 





Build This Compact Storage Bed! 
Have a space problem? This complete, revers- 
ible, easy to build living center is the answer 
for any boy or girl: standard bunk or twin-size 
bed . . . large drawers for clothing below .. . 
pull-out shelves for toys and gear . . . fold 
down desk for work or study (height adjust- 
able 26 inches to 30 inches) . . . optional head- 
board shelf. Blueprint with instructions and 
list of materials $1 postpaid. McKnight As- 
sociates, Dept. $110, Box 17205, San Diego 
17, Calif. 
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Sextet Knife 


An ideal gift for that special person on your 
Christmas gift list. A purse or pocket piece 


with a purpose , . . six purposes to be more 
exact. This handy lightweight knife, size 234” 
x 54”. is made entirely of the finest stainless 
steel, polished to mirror brightness. Six sep- 
arate items folding neatly into one handle: 
scissors, cuticle blade, all-purpose blade, nail 
file, awl and knife. Send $4.00 (ppd.) cash, 
check or M.0.—no COD’s to Canoga Special- 
ties, 7742 Loma Verde, Canoga Park, Calif. 
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.350 Yarn Types and Colors 


See them for yourself! Just send 25c for our 
Swatch Book! You'll find yarns to fill all your 
fall knitting needs from The Yarn Shop’s won- 
derful selection of superior quality yarns in ex- 
clusive California Colortones. Choose your fa- 
vorites and simply order by mail—or you can 
visit either of our two stores at 560 A-11 Ala- 
bama St. in San Francisco or Town & Country 
Village in Palo Alto. The Yarn Shop—for a 
quarter of a century famous for highest qual- 
ity yarns at budget-happy prices. 











Fast Drying Concrete Floor Paint 
Lady in a tight spot? No sir! Amazing new 
Luminall Concrete Floor Paint goes on fast 
with brush, roller—dries in 40 min. Ideal for 
car ports, patios, utility rooms. No acid etch- 
ing. Gal. does up to 500 sq. ft. Free color 
chart: Patio Green, Riviera Blue, Tile Red, 
Light Gray, Battleship Gray, Tile Green, 
Cocoa Brown, Sandstone, Black, White. At 
your paint dealers $6.90 gal., $2.20 qt. or send 
check. Add 4% Calif. tax. Luminall Paints, 
7006 Stanford Ave., Los Angeles 1, California. 
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Cut Pres-to-logs With Presto Cutter 


Smart new Presto Cutter snaps off Pres-to-log 
wafers 1” thick or more with push of handle! 
There are no sharp blades, nothing to sharpen, 
nothing to get out of order. Available in cop- 
per or brass finish, mounted on black antique 
hardwood base with black rubber hand grip. 
Overall size 3”x6"x16". Recommended and 
tested by manufacturers of Pres-to-logs. Ideal 
for homes, apartments, trailers, boats. Fully 
guaranteed. $5.95 pp. State color. Presto Prod- 
ucts Co., 204 W. Lucile, Seattle 4, Washington. 








Paint It Yourself With Styro-Cote! 


Do it yourself! It’s easy with Styro-Cote, Pre- 
servative’s scrubbable, latex interior paint. 
Styro-Cote goes on easily with brush or roller, 
leaves no lap marks, no painty odor. Available 
in 219 colors, all color-matched perfectly with 
Preservative Veivalex alkyd enamel for wood- 
work. At your dealer or direct. Styro-Cote, 
6.30 gal. Velvalexr alkyd enamel, $2.22 qt. 
Custom-mixed colors, slightly more. Preserva- 
tive Paint Company, 5410 Airport Way, Se- 
attle 8, Washington. 








Knee-Warming Comfort! 


Old and young—indoors and out. 100% wool 
kneelets will fit to 18” knee. Keep the knees 
warm and comfy this winter! Suitable Christ- 
mas gift for grandma. Shell pink. Hand wash- 
able. Wear over or under regular hose. This 
hard to find item belongs in every home. 
Grandpa has been known to wear these on the 
sly to keep the aching cold away. Sports en- 
thusiasts should not be without this aid. Priced 
right at $2.50, postpaid. Rachel Hardy, P.O. 
Box #128, San Francisco, California. 
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Stop Water Seepage, Stains, Rot 


Deep penetrating, colorless Thompson’s Water 
Seal protects against moisture damage for five 
years and longer. Use on new or old wood— 
around studding, joists, window sash, stoops, 
gutters. flooring. Ideal for homes. cabins, boats. 
Easy to apply by brush, spray or roller to 
painted or unpainted surfaces . . . foundations, 
concrete, brick, stucco. At dealers or write 
direct. Qt. $1.75, Gal. $5.35, 5 Gals. $25.25 
ppd. E. A. Thompson Co., Merchandise Mart, 
San Francisco 3, Calif No COD’s please. 
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Only $2.98 a Yard and 10 Feet Wide! 


Decorators and architects “up end” it to drape 
the widest window floor-to-ceiling with one 
piece of cloth! No seams to sew or show. Hand- 
loomed appearance. This sturdy cotton is 
woven for fluff-dry laundering—never ironed. 
Smart for slipcovers. Off-white, pure white or 
custom-matched color. 3 weaves, All floor-to- 
ceiling widths. $2.98 to $4.98 yd. Available 
pre-pleated. Send 25c for Brochure “A,” 11 
samples, order blanks. Homespun House, 291 
S. Robertson, Beverly Hills 24, Calif. 








Distinctive Gift Idea 


Today's Conversation Pieces—Tomorrow’s 
Heirlooms are these items containing many 
beautiful and unusual cones, nuts, pods, The 
12” tray, a candle-holder or year-round wall 
plaque, combines over 50 varieties with color- 
ful artificial fruit. The 17” charm string, for 
table, wall or door, has over 35 varieties. For 
gifts or holiday decor. With or without fruit, 
$7.95 each mailed anywhere in U.S, Add 4% 
tax in Washington. Northwest Cone Craft, 
Box 938, Tacoma 1, Wash. 


No More Wet Shoes, or Clothing 


Colorless Thompson’s Water Seal protects, 
preserves, waterproofs leather boots, shoes, 
outdoor clothing . . . keeps children’s play shoes 
or adults’ dress shoes dry all winter long. Also 
waterproofs top coats, leather jackets. Won't 
harden or crack leather or fabrics, At paint, 
hardware, sporting goods stores or write di- 
rect. 16 oz. spray can $1.89. Qt. $1.75. Gal. 
$5.35, 5-Gal. $25.25 ppd., tax incl. No C.0.D.’s 
please. E. A. Thompson Company, Inc., Mer- 
chandise Mart, San Francisco 3, California. 





Sm 
World's Widest Seamless Draperies! 


We put endless pleating along one edge of the 
cloth . . . bottom hem along the other edge 
. using 100” to 120” width of the cloth for 
the height of the drapery! Your choice of 
heavy, primitive weaves in 100% sturdy cot- 
tons to make panels or pairs as wide as your 
room without a seam. Woven for fluff-dry 
laundering—never ironed. Orders shipped 
promptly. Send 25c for Brochure “A,” 11 sam- 
ples, order blanks. Homespun House, 291 5. 
Robertson, Beverly Hills 7, Calif. 








Cup and Saucer of the Month Club 
For the gal “who has everything” mailed pp 
monthly from our studio. Distinctive and col- 
orfully decorated finest import bone china, 
each with official month’s flower. Set of 12 
begins with January; your gift gives all year. 
Card sent showing donor’s name. $18.98 com- 
plete set; satisfaction, safe shipment guaran- 
teed. Send your birth date with gift order for 
free cup. Individual prices sent upon request. 
Supply limited; order today. Bon Arts Im- 
ports, 12647 Renton Ave., Seattle 88, Wn. 
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Horse Shoe Dart Game 


New, safe, exciting Dart Game. Educational 
Values: Arithmetic, coordination, athletic 
skill, sportsmanship—Plus Fun! Indoors or 
Outdoors—party room, yard, school room, 
club groups, beach, parks, mountains, camp- 
ing trips, picnics. Gifts and prizes. Colorful, 
Dart Board 22 x 17 inches with 4 safety rub- 
ber suction cup weighted darts. Complete in- 
structions, scores like horseshoe. $3.00 ppd. 
Send cash, M.O. or check. W & B Games Mfg. 
Co., Dept. G., P. O. Box 345, Portland 7, Ore. 








Be Popular at the Bridge Table 
This all-new approach to standard bidding 
does away with “point counting” and all its 
problems completely. It shows how to use a 
simple and amazingly accurate new formula 
to bid cleverly in any situation with any 
partner. It provides basic “card sense” with- 
out all the usual perplexing memory problems. 
“Bridge By The Winner Method” sells for $2 
postpaid, and with full refund if for any rea- 
son you are not delighted. Hanson Books, 
$202 Sawtelle Blvd., Los Angeles 66, Calif. 








Add Dianol to your next paint job and elimi- 
nate flies, mosquitoes, gnats, sandflies, fleas, 
silverfish, centipedes, ants, spiders, moths, 
roaches. Mixes with all paints—oil or water 
base, inside or outside use. Lasts as long as the 
paint lasts. No odor, does not affect color, con- 
sistency or durability of paint. Add % lb. 
pkg. (98c) to qt., or 1 Ib. pkg. ($2.95) to gal. 
of paint. At leading paint dealers, or order 
from Trans-Plastic Distributors, 1815 Trade 
St., Salem, Oregon. Money back guarantee. 
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Monotony of plain expanse of concrete is avoided here in several ways: first by 
panel forms created by divisions with two-inch headers of wood; again by insets 
for planting vines, shrubs; third by breaking overall patterns with panels of grass 


CONCRETE 
PAVING: 


Landscapers (professional and amateur) 
seem to have no trouble these days prov- 
ing that concrete need not be a cold, 
harsh, ungarden-like material. 


Photographs here illustrate some of the 
ways that concrete is garden-ized. One 
that offers many variations is the device 
of allowing other materials to flow 
through or around the concrete. These 
may be crushed rock, gravel, grass, moss 
or any mat-like ground cover. Even the 
largest patio floor can be tamed or sub- 
dued according to this principle of “divide 
and conquer.” 

Concrete, of course, can be given a dif- 
ferent texture and color by exposing the 
aggregate with which it is made and by 
staining. 





Large rectangular pads of concrete take 
care of foot traffic, make interesting bor- 
der design between planting bed, lawn 


The dwide-and-conquer idea 





Tare 






Concrete squares carry you across gravel 
“pond.” Succulents (hen and chickens) 
have been planted in gravel for pattern 


Hips tere cgc me | 
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Pre-cast concrete squares have many uses. 
They are available in varying sizes at 
nurseries and at sand and gravel outlets 
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AUTHENTIC REPRODUCTION 
BRASS KETTLE 
Now you can have the colorful beauty and 
decorative dignity of a brass kettle hand- 

crafted in the 1850's! 


Sturdy, attractive, gleaming, solid brass with 

stainless steel bail (handle). Carefully repro- 

duced in explicit detail: distinctive colonial 

style handle hold brass lugs with copper riv- 

ets; level sitting rounded bottom and early 

process spinning rings. 

8%6" height, 11%6" top opening provides 

dozens of interesting uses. Shipped 

postpaid. Send check or money order. 24.50 
(Penna. residents odd 4% Soles Tax) 

AMERICAN CAR AND FOUNDRY 
Division of GCE industries, inc. 








MILTON, PENNA. 











PROFESSIONAL 
TREE CARE 


by DAVEY 


best for your trees 








Professional tree service requires training 
and the best of modern equipment 
Davey s 


one reason our crews c 


new Covered Wagon Chipper is just 


and economical. Call u 


LOCAL SERVICE EVERYWHERE 


DAVEY TREE SURGERY CO., LTD 











EARLY AMERICAN 


SPICE RACK 


Colonial charm faithfully reproduced in hand 
some knotty pine. Smart accent for kitchen or 
den has 2 drawers, 4 shelves {1 plate-grooved) 
18” x 23” x 44,", ready to assemble and paint 
or stain. Available only thru All-Wood! Money 
back guarantee! Send $3.95 check or m.o. (no 
C.0.D."s) (slight shipping chg. coll.) to 


ALL-WOOD PRODUCTS 
Box 2741, Wilmington, Delaware 























New Portable Miter Guide 


Angle-Rite, the new and accurate, easy to use, 
light, portable miter guide that replaces the 
cumbersome miter box. Made of die cast alloy. 
Cuts any degree of angle from 90° to 45° 
including compound miter angles in 5° cali- 
brations. No special~saw needed . . . clamps 
rigidly to stock. Easily carried in tote box. 
Buy it at your favorite hardware store or or- 
der from Nielsen Saw & Mfg. Co., Box 3576, 
Eugene 1, Oregon. Complete $6.95 (post-paid 
if remittance sent with order). 





Baby's First Rocking Horse 
Little buckaroos ride in complete safety . . . only 
41," off of the floor. Their very own Rocking Horse 
is ‘‘branded’’ with ANY NAME you choose. This 
cute red and blue spotted pony won't tip or fall. 
The silvery bell on his nose tinkles a merry tune as 
your little cowhand rocks. This sturdy little Rocking 
Horse has strong hang-on handlebars, stands a full 
104"x7"x19" and is made of splinter-proof pine. 
Order #689-P Baby's First Rocking Horse. .. . 
(Give Name). . . . $3.49. No C.O.D.’s. Add 25c 
Postage and Handling. BANCROFT'S, 2170 S. 
Canalport Ave., Dept. SS-973, Chicago 8, Ill. 








New Way to Sleep! 


Tee-PJ’s resemble a T-shirt, but are over a 


foot longer. Rib-knit, soft combed cotton. 
Gives when you move, eases up when you re- 
lax. No bind, no bunch, no chafe, no buttons, 
no ironing! If not most comfortable sleeper 
you've worn return within 7 days for money- 
back guarantee. S (34), M (36-38), L (40-42), 
XL (44-46). $2.25 ppd., 3 for $6 ppd. Tee-PJ’s 
also available in long sleeves. $3.25 ea. 2 for 
%6 ppd. Wittmann Textiles, 6787 Southboro 
Sta., Dept. 500, W. Palm Beach, Florida. 





DECOR SWINGING DOORS 
ahi you home beauty plus privacy 


Beautiful Decor Swinging Doors pro- 
vide just the right amount of inter- 
room privacy, without the closed-in 
feeling of conventional doors. Your 
choice of 5 distinctive designs to 
match any period. Highest quolity 
ossured. Veneers used are cleor 
select mahogany or birch, scrolled 
on both sides and ready for your 
staining or painting. Decor Doors 
meosure 40x32x'/,”. Fit doorways 
28” to 32," wide, to kitchen, bar, 
den, etc. Easily installed. Pkgd. wt. 
15 Ibs. Send for free brochure. Com- 
plete with hdwe. and instructions 
Shipping charges extra. 
Add 4% tax in Colif. PACIFIC 
MART, 1953 (2110) Camden Ave., 
Los Angeles 25, California. 





NOVEMBER 1960 





SUNSET English Wholly for Christmas 


So beautiful that 6 famous department stores 
picked it for their Christmas selling. 
RED-BERRIED SPRAYS LIVE TREES 
Send good cheer for home and cones with 
Sunset Mountain English ee» : 
Holly from Oregon. The e r . 
traditional red and green of © __ 
Yuletide. Popular prices. 
Freshly cut are hor- 
mone-treated to lastlonger. 
Each ied Sex contains dee Pt 


‘gteen variegated. 
teally weowine! 17° e014° high. h: Ship safely 
anywhere. Use as unique Christmas table or mantel deco- 
fation and house plant, pas gS Grow wherever 
roses grow. Satisfaction guaranteed. Free information. 


SUNSET MT. HOLLY & FILBERT FARM 
Carl Braadenfels, 


ls, Proprietor Box7A, St. Heleas, Oregon 


















GIFT FOR 
GOLFERS! 


$395 


With TEE-OFF you can practice golf any 
place with any club. Just push into ground 
and start swinging. Hit straight and the ball 
orbits vertically; a hook orbits to the right, 
slice to the left. Tees itself, your “> stays on 
the ball, and you'll hit through. Solid club- 
head feel and click. Lengthens shots and 
grooves the swing. Approved by Pros! Rug: 
oni "$5.98. post id. At your ‘ ne gi t 
on yo stpa your dealer or order 
in rs m: TEE-OFF, Box 6543-ST, Long Beach 
a 
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Satin Ribbon for Ic a Yard! 


Fantastic but true—50 yards (that’s 150 feet) 
of finest quality 4%” wide with fused edges, 
satin ribbon for only 49c. Or get the wider 1” 
ribbon only 88c a 50 yard roll. Postpaid. Won- 
derful for gift packages and hair ribbons. Get 
one or more of each at this price! Specify 4" 
or 1” Roll in Red, White, Blue, Green, Gold 
or Pink. Guaranteed to please or money back! 
Order Ribbon Rolls direct by mail from Sunset 
House, 833 Sunset Building, Beverly Hills, 
California. 





Giant Pencil Set—$I 


Giant Pencil pencil-box holds nine regular- 
size pencils with any child’s name on them! 
It’s a big 1044” long. The huge rubber eraser 
lifts off to get at the pencils and the included 
6-inch ruler. Child’s name is stamped in gold 
on each and every one of the brightly colored, 
top-quality pencils. A fun way for kids to 
carry pencils! Guaranteed to please! Specify 
child’s name. GIANT PENCIL SET, only $1, 
postage paid. Order from Sunset House, 833 
Sunset Building, Beverly Hills, California. 





Miniature 


Play Foods—48 for $I 
Mouth-watering miniature play foods will 





thrill any little girl . . . and her dolls! 39 dif- 
ferent foods and 9 slices of bread. Artistically 
colored to look absolutely real. Chicken, steak, 
lobster, vegetables, snacks, fruits . . . mouth- 
watering watermelon, bananas—even a bunch 
of grapes! They’re all non-toxic and guaran- 
teed to please any child! Set of 48 pieces for 
only $1, postage paid. Order DOLLY'S FOOD 
SET from Sunset House, 833 Sunset Building, 
Beverly Hills, California. 
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Grow Tiny Roses Indoors $1.49 


These perfectly shaped MINIATURE ROSE 
BUSHES will bloom indoors all winter long. 
They grow no more than 8 to 12 inches tall, 
but burst with a gorgeous array of tiny 
blooms! Hardy as regular rose bushes. Blooms 
are thimble-size! Keep indoors in winter, 
transplant outdoors to bloom all summer. 
Money back guarantee! Miniature Rose 
Bushes, only $1.49 each, ppd. Order Red, Pink 
or White. Any 3 Bushes for $4. Sunset House, 
833 Sunset Building, Beverly Hills, Calif. 





Santa Is Parked at Your House 


Lawn ornaments of Santa and his 8 reindeer 
can be stuck in ground or tacked on roof. Or 
arrange indoors around tree. Weatherproof 
plastic, in 5 colorful pieces, including built-in 
stakes to go into soil or snow. 21%” high, 8 
to 10 ft. long spread out. Each of the 5 pieces 
has a bulb and aluminum reflector that throws 
full light on this exciting display. Bulbs and 
15’ cord included. Money back guarantee! 
Lighted Santa Set, only $8.98, ppd. Sunset 
House, 833 Sunset Bldg., Beverly Hills, Calif. 





Holiday Glitter Pens—79c 
Sparkling GLITTER PENS personalize gift 


wrappings, greeting cards, Christmas stock- 
ings, party decorations. Tubed Pens produce a 
raised glitter effect on any surface: paper, 
cloth, wood, metal, plastic. Dries chip-proof 
hard! Washable! Write, draw or print. Satisfac- 
tion guaranteed! Choice of 2 sets of 3 different 
glitter color tubes, only 79c a set, postpaid. 
Order Gold, Red, Silver set or Multi-Green- 
Blue set. Two sets for $1.49. Sunset House, 
833 Sunset Building, Beverly Hills, Calif. 











Sheer "Throw-Away" Hankies 


Elegant, hand-made, imported sheer handker- 
chiefs look as lovely and dainty as the finest 
silk ... but they’re made of strong rice paper! 
Magnificent white-on-white designs are copied 
from rare European laces, with dainty scal- 
loped edges for extra finery. Ideal for blow er 
show! Pack of 50 Disposable Hankies only $1, 
postage paid. 3 packs for $2.79. You must be 
pleased or your money back! Order from Sun- 
set House, 833 Sunset Building, Beverly Hills, 
California. 
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Personalized Door Mat—$5.98 


Smart to give and smart to own! Your own 
name, or any name of your choice, is perma- 
nently molded with ivory letters in a colorful 
rubber DOOR MAT. Choice of stylish colors: 
brick red, garden green, powder blue or black. 
Large 18 x 28 inches. 7,000 rubber scraper fin- 
gers do a thorough and efficient scraping job. 
Satisfaction guaranteed! Specify color and 
name desired. Only $5.98, postage paid. Order 
Personalized Door Mat from Sunset House, 
833 Sunset Building, Beverly Hills, California. 
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8 Crazy ‘Full-of-Fun' Pencils!—$I 
Kids love ’em! One has a roll-ball puzzle top, 
another predicts the weather, one writes in 
four colors. There’s one with a hammer head, 
another with a magnifier glass . . . and a 
rubber pencil that bends in all directions. The 
unique mystery pencil, and one with a whistle 
top. 8 different pencils in each set. You must 
be pleased or money back! Fun Pencils Set, 
only $1, postage paid, Order direct by mail 
from Sunset House, 833 Sunset Building, Bev- 
erly Hills, California. 
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‘Tot's "Tick-Tock"’ Watch—59c 
Realistic toy Watch ticks just like mommy’s 
and daddy’s. Keeps its lucky owner fascinated! 
Ticking never stops—this wrist Watch. is self- 
winding. Has stem, working hands and sturdy 
band. Shockproofed to take lots of knocking 
about. Sure to become a child’s proudest pos- 
session. Proven gift for all young children. 
They’ll really adore this! Money back guaran- 
tee! Ticking Watch only 59c, postage paid. Or 
order 4 for only $1.98. Sunset House, 833 Sun- 
set Building, Beverly Hills, California. 





Talking Animal Blocks—$1.98 


These giant Blocks talk back! Pictures on the 
BLOCKS show all sorts of animals going 
through wild antics. Squeeze them and the 
animals talk! They QUACK, MEOW, BARK, 
CHIRP and SQUEAK! Made of heavy lami- 
nated paperboard . . . wipes clean with a 
damp cloth. Blocks nest or can be stacked 
to make a 25” pyramid. For children 1 to 6. 
Money back guarantee! TALKING ANIMAL 
BLOCKS, only $1.98, postpaid. Sunset House, 
833 Sunset Building, Beverly Hills, California. 





Lighted Screwdriver Set—$1!.69 


Unusual gift for that mechanically minded 
guy! Gives him light when he needs it most. 
Screwdriver carries its own tiny light for 
hard-to-see jobs. Made of fine tool steel with 
two different chisel point drivers and two 
Philip’s head drivers. Set is enclosed in a neat, 
roll-up plastic case. Operates on standard 
flashlight batteries. Money back guarantee! 
Only $1.69, postage paid. Order LIGHTED 
SCREWDRIVER SET from Sunset House, 
833 Sunset Building, Beverly Hills, Calif. 








Fairy-Like Candy Canes 


Light the way to 
your own Christ- 
mas wonderland! 
Completely elec- 
tric, these color- 
ful 20” red, 
white and green 
styrene Canes 
will flank your 
driveway, front 
walk or lawn out- 
doors .. . the fire- 
place or tree in- 
doors . .. to make 
yours the most 
hospitable house 
in town. Each 
weather-resistant 


ont Set includes 7 
~— Canes, complete 
F > with 16-ft. U.L. 


approved cord, sockets and bulbs. Money 
back guarantee! Electric Canes Set, only 
$5.98, postpaid. 2 Sets for $10.95. Sunset 
House, 833 Sunset Bldg., Beverly Hills, Calif. 





Snooty ‘Names Plaques’ $1 


The unique personalized gift for those who 
take pride in their possessions! 3”x1”. Plaques 


are shiny, jewel-like nickel . . . deeply etched 
and official looking. Self-adhesive backs attach 
to any surface . . . just press them on. Easily 
removed. Six different Plaques available: Car, 
Boat, Home, Truck, Hi-Fi, and “Custom 
Made.” Guaranteed to please! Specify names 
and Plaques desired. Snooty Plaques, only $1 
each, postage paid. Sunset House, 833 Sunset 
Building, Beverly Hills, California. 





Giant 4-Foot Electric Candles 


Light your door- 
way with magni- 
ficent Christmas 
splendor! The 
brightest way to 
wish every pass- 
erby “Season’s 
Greetings.” Each 
spectacular Can- 
dle stands 4’ 
high on a wide, 
rock-steady plas- 
tic base. Light 
shines thru the 
red and white 
striped tube, 
white “wax” and 
orange “flame.” 
Comes complete 
with U.L. ap- 
proved 3’ cord 
sets and bulbs. Assembles and detaches fast 
for compact storage. Money back guarantee! 
Set of 2 Electric Candles for only $5.98, post- 
age paid. Sunset House, 833 Sunset Building, 
Beverly Hills, California. 








Pocket adding machine does all your math 
problems with ease. Adds—subtracts—multi- 
plies to 99,999,999. This Magic Brain Calcula- 
tor balances check books, adds grocery tapes, 
bridge scores, children’s schoolwork, income 
tax statements, car mileage. Gives the answer 
in seconds! Simple to use... all steel mecha- 
nism works fast. Money back guarantee! 
Magic Brain Calculator, only $1, postage paid. 
Sunset House, 833 Sunset Building, Beverly 
Hills, California. 
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Real Slide-Rule Tie Bar—$1.65 


It really works! A perfect miniature of the real 
thing . . . right down to the last calibration! 
Engineers, science students—just about any 
male will go mad over this. It’s efficient, too— 
keeps his tie neatly anchored to his shirt. All 
metal face has clear etched markings and mag- 
nifier slide. Guaranteed to please! Sterling Sil- 
ver Slide-Rule Tie Bar only $4.40, postage 
paid. Available in 24 K Gold Plate for only 
$1.65. Fed. tax included. Sunset House, 833 
Sunset Building, Beverly Hills, California. 








Cordless Electric Pencil Sharpener 


Electric Pencil Sharpener does the job in- 
stantly and automatically . . . makes a perfect 
point every time! It works from 6 months to 
a whole year on $ standard flashlight batteries. 
Use it on desk at home or office—it’s always 


handy! One-hand operation . only the 
weight of the pencil starts this automatic 
wonder. Empties fast, neatly. It’s portable! 
Money back guarantee! Electric Sharpener, 
only $6.98, postage paid, Sunset House, 833 
Sunset Building, Beverly Hills, Calif. 
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TRUE TO 
LIFE 

PLASTIC FRUIT 

_ { 


GC IW 









In Rattan 

; . Baskets for 

Handle Basket Pack Holiday Gifts 

2 large Grapes, Orange, Apple, Pear, Lemon, 

Lime, Plum and Banana—all the same size, 

color, appearance and feel of ripe natural 

fruit. aoe in cellophane with your 

choice of a flat rattan or gondola type basket 

with handle. 

Here’s a different gift that has great beauty 

and appeal, it’s decorative, long lasting, cen- 

tain to be appreciated and remembered. 

we ae promptly eee, 

postpaid, tax included an 

guaranteed satisfactory for.... $5.95 

Just send list of names and addresses with 

your check or M.O. (Sorry, no C.O.D.s). Be 

sure to state which basket you prefer. Order 
! 

early! MAIL COUPON TODAY 


Se Se See ee ee eee 
& LORRAINE GIFTS, P.O. Box 495, Belmont, Calif. 


Send True to Life Plastic Fruit as or- 
dered on attached list. 


oO Flat Basket Oo Handle Basket 


ears 
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LANOLIN BASE - 


HAND CLEANER 


El Pico waterless, lanolin-base cream 
Hand Cleaner gets them clean quickly, 
easily, safely. Water rinsable and germi- 
cidal. No harsh chemicals or abrasives. 
Non-irritating to even baby’s tender 
skin. Used by. housewives, gardeners, 
mechanics, printers, painters and many 
others. Ask for El Pico Hand Cleaner 
by name at all good paint and hardware 
stores . . . it’s economical, too! 


LANDON PRODUCTS COMPANY 
South El Monte, California 
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‘HAPPINESS HOBBY 


GEM CUTTING for RETIREES! 


All too often people who have been leading busy pressure- 
filled lives come to the time for retirement without any 
plans for the use of their leisure time; idleness soon palls. 
Thousands have found in the gem-cutting hobby the 
happiness, open-air recreation and use of creative skills 
they desire. STARTING IN THE OCTOBER ISSUE, CON- 
TINUING IN DECEMBER AND FEBRUARY, America’s 
Leading Gem-Cutting Magazine for the Amateur will pre- 
sent a three-part series . . . COMPLETE HOW-TO-DO-IT 
INSTRUCTIONS anyone can follow. 

SPECIAL: NEXT 3 ISSUES ........... -»-$ 1.00 

(October — December — February) 
Full year, (6 issues), including 
ROCKHOUND BUYERS GUIDE (April) —......... J 
2 years, $5.50, (in North and South America) 


The Lapidary Journal 


P. O. BOX 518-S, DEL MAR, CALIF. 
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Protect wood from rot and checking 


Fence post or lawn furniture, house siding or boat, 
wood stays beautiful longer when you treat it with 
Weldwood Woecd Preservative. Ful! 5% ‘‘Penta’’ 
kills termites, carpenter ants, etc. Penetrating water 
repellents prevent rot, retard warping, shrinking. 
To minimize checking in paint jobs, use Weldwood 
White Firzite®—oa pigmented penetrating resin- 
sealer—as a prime coat. Also in Clear Firzite: stops 
“wild grain'’ when you stain softwoods. Send for 
free wood finishing booklets. United States Ply- 
wood, Box 525, N. Y. 46, N. Y. 





NEW! Oral Hygiene For DOGS! 


LAMBERT-KAY's 

“happy Bad Br 

breath iwsrantiy: 

Sweetens The Breath 

Dissolves Tartar 

1} At Pet Shops and Pet Depts or 

sent $950 Full 30-60 Day Supply 
(pp) MONEY BACK GUARANTEE 

+No COD's Dept. S-11 

LAMBERT 4 AY INC 






























a 25c-Packet of each 
postpaid, for you to see the high qual- 
ity of Burpee Seeds. Huge exquisite 
blooms, closely set on long strong 
spikes that grow 2 to 3 ft. tall. 

Rust-Resistant! The sturdy, vigorous 
plants are base-branching, each with 
8 to 18 spikes. All 3 Pkts. (value 75c) 


















‘or just 10e—Send Dime Today! 
Burpee’s New Seed Catalog 
All best Flowers and See FREE 


many new this year. Guaranteed. 
W. ATLEE BURPEE CO. 
289 Burpee Bidg., Riverside, California 















These Seeds grown on Burpee’s own Farms in California. 








Design Your Own Garden Pool 


Add new glamour and restful atmosphere to 
your garden over a single weekend! No re- 
strictions on design, shape, or size of your 
beautiful garden pool; it adds a natural accent 
of beauty to any landscape. Add rocks and 
you have a waterfall. Crackproof fiberglass 
and resin. Garden Pool Kit, $24.95; pump, 
$18.45 up (plus applicable sales tax) at garden 
supply outlets. Write for free illustrated bro- 
chure: Taylor & Art Plastics, Inc., 1710 E. 
12th Street, Oakland 6, Calif. 










Pome 
At the first sign of a clogged 
sewer or stopped-up drain, 
call ‘‘Roto-Rooter”’, the or- 
iginal and _— nationwide DOWN THE 
sewer service. 

SOME FRANCHISES OPEN - - WRITE DRAIN 
ROTO-ROOTER CORPORATION, DES MOINES 14, IOWA 


AND AWAY 
GO TROUBLES 





TRU-VUE puts youngsters on “peek- 
ing” terms with Huck Hound, Popeye, 
Lassie and Timmy and dozens of other 
childhood ‘favorites. In living stereo 


Color < o vec cccccccecesOnly Shae 


AT TOY & VARIETY STORES OR ORDER DIRECT 
PREPAID FROM: TRU-VUE, PORTLAND 7, OREG. 


SUNSE? 
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Pai 8) gee ES: 
REDWOOD PLAYHOUSES. 

World's largest manufacturer of children’s playhouses 
sold only factory direct. Select, clear, dry Calif. redwood 
siding; oil stained. Includes fectures everyone wants. 
6 diversified, roomy models to choose from, priced from 
$49.95. Many of our customers have used our playhouses 
for storage, workshop, or bathhouse; or to keep pets, 
tools. Write for free illustrated catalog. Order early for 
Christmas. We ship anywhere. 


5 STOP PATIO FURNITURE 
Dept. S, 11341 Camarillo St., North Hollywood, Colif. 





DECORATE YOUR FAMILY 
FOR CHRISTMAS! 





“HOLLYDAY” SPLENDOR 


JEWELED TIE — CERAMIC EARRINGS 
Amazingly different, beautifully styled, 
hand-made matching bow tie and earring 
set. 

Tie is regular size, made of finest felt, with 
a special stiffener. Comes in two colors, red 
and green. Hand set with 3 red rhinestones 
in center. 

Earrings are attractive ceramics. Ideal gifts, 
boxed as set or packed separately. 

Set ... $1.98. Tie or earrings separate 
. . . $1.00 each. Send check or money order 
to address below. 


HOLLYDAY JEWELRY, CO 
BOX NO. 518 TACOMA, WASH. 








Swiss Dolls Direct From Europe 


Lovable, colorful Swiss dolls in flamboyant peasant 
costumes. Hand-crafted, hand-painted by Swiss arti- 
sans. Each 8%" tall. Movable limbs. Not fragile— 
they're playpieces and showpieces. Sent direct from 
Europe with fascinating foreign stamps and post- 
marks, Order by letter: S (Colette of Lausanne), T 
(Franz of Appenzell), U (Johanna of Altdorf), W 
(Giselle of Geneva). $2.95 each. Any 2 for $5.50. All 
4, $10.50. Postpaid and duty-free. Money-back guor- 
antee. EUROPEAN GIFT HOUSE, Dept. J-2, Joh. 
Verhulststract 122, Amsterdam Holland. 


NOVEMBER 1960 


kill ants with 
GRANT’S 







“Safety Sealed” Steel 
Stakes help protect 
children ond pets 


6-month guarantee 


"7 25 
$1.50 east of Rockies 


Mfg. by Grant Laboratories, Oakland 8, Calif. 
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New Latex-Alkyd Masonry Paint 


Amazing Outside Luminall with miracle bind- 
er Acrypolyrene beautifies & protects masonry, 
brick, stucco, asbestos shingles and siding. 
Apply with brush. roller, spray—dries fast, 
binds tightly to the surface. No “wetting- 
down” before or after painting, no acid washes 
or primers needed. Resists. alkali. Dazzling 
White and pastel colors $6.60 gal., $1.95 qt. 
Deep colors higher. At your dealer’s or send 
check, add 4% Calif. tax, Luminall Paints, 
7006 Stanford Ave., Los Angeles 1, Calif. 










miracte G/amorene 


OVEN CLEANER 
shines after barbecue time 


NO BRUSH...NO MESS... Just 


squeeze on...w 
utes... that’s al 


...and your barbecue is spar- 
kling clean—and ready for the 
next big cook out. Try Miracle 
Oven Cleaner on 
your barbecue—and oven. 


Glamorene 


Enthusiastically 
America’s 


ase IY y 


THIS COUPON WORTH 25c IN CASH 
Cut off red top of Glamorene Oven Cleaner 


(when empty). 


foremost oven and 
range manufacturers. 


FULL 8 OZ. SIZE ONLY 98¢ 


Glamorene, Inc., Clifton, New Jersey. 


















in min- 
| there is to it 


ipe off 


endorsed by 


YOR QRYYYI 0) 
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Mail this, with coupon, to: 























colors including 
YELLOW, BLUE 
Limited number 

Top Qua 


[} 20 NAMED VARIETIES 


or if you cannot accommodate this quantity 


[] 10 NAMED VARIETIES 


ALL 
All Pla 
Immediate Shi 


Bearded Iris at bargain prices. Recent introductions 
thot regularly sell from 60¢ to $ 





GIANT 
IRIS 


25c Each 


Now you can hove an up 
to-date collection of Tall 


1.50 each. Gorgeous 

RED, PINK, COPPER, BROWN, 
and UNUSUAL BLENDED shodes 
available for immediate delivery. 
lity Oregon Grown Plants 


ALL DIFFERENT, $5.00 


DIFFERENT (30c Ea.), $3.00 
nts Labeled and Postpaid 
ir? Mini Order $3.00 





Welt: Mare Gardens 


BOX 38-Mi-11 


BORING, OREGON 














How to Stop Wasting 
Costly Detergent! 


It's easy! Just add 
BLUE RAIN DROPS 
Water 
Softener to your wash 
water—save '/, your 
detergent or soap. 
Blues your clothes— 
adds washing power 
extra. Only 
BLUE RAIN DROPS 
gives you this 

3-way value! 


























Easily assembled! 


Authentic Colonial Design 


SPICE CABINET 
KIT 


Complete, with pre-cut parts, ex- 
pertly crafted of knotty pine, por- 
celain knobs, stain for hand- 
rubbed finish, instructions, 18” H; 
514” W; 214” D. 
Hammer and screwdriver only 
tools needed! 


California 


Only $395 residents 
add 4% 
Postpaid sales tax 


COLONIAL WORKSHOP 
P.O. Box 7, oe Sacramento 


alif. 
283 
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Automatic 
NIGHT 
WATCH- 
MAN 


hs 


The fabulous Photo aye . . . connect to any lamp 
(up to 300 W, 110/115¥). When darkness comes, light 
automatically turns on. When daylight appears, 
light automatically turns off. Nothing to set. You 
leave your home safely with the Automatic Night 
Watchman. 

Simple connection. Plug lamp into Photo Eye; Photo 
Eye into wall plug. Place Photo Eye with its 2 small 
suction cups on window. When you are away, there's 
always a light at night in your home. Post- 

poid, tax incl. for $8.95 





? 





FLY AND BAIT CASTING OUTFIT 
Let's go ——- Here is one of the most complete 


Fly and Bait Casting Kits that can be bought. A 
40-piece outfit. 32 hand tied flies . . . 16 varieties 
. . . 3 fancy quality snelled flies .. . 2 bobbers and 
Fishing Gut—extra! . . . lead weights and weight 
cutter. 
Above all . . . a 5-piece fly and bait casting com- 
bination rod with spare tip. Made of finest sexag- 
onal sectional bamboo, silk bound. All in a beauti- 
ful lightweight Paulownia wood box, guar- $8 95 
anteed to float » 
SEND FOR OUR FREE XMAS GIFT CATALOG 


Dealer Inquiries Invited 


P. O. Box 121 
B E V L E N Ss Burlingame, Calif. 










Ideal Gift rim ; LUXURY-LINEL 
For The Boe ae 
Entire ¢ g 

Family! > J 


FOR 
P| CHILDREN 





Original, 
Made-in-Canada 
HAND SEWN MOCCASINS 
Now Available in Adult & Childrens Sizes 

Feet weary and cold? For pure pleasure, 

let them sink into luxurious Habitants 

and enjoy blissful relaxation and warmth. 

Habitants are hand-crafted for us in north- 
ern Canada where warmth and comfort are 
a must. Sturdy, supple vegetable tanned 
saddle leather, hand-sewn with pure linen 
thread and entirely lined and cuffed with 
deep, natural lamb’s fleece to cradle your 
foot in softness. Lasts for years! 

ORDER BY MAIL © SATISFACTION GUARANTEED 
In saddle tan— ADULT SIZES: 4 to 13. 
CHILDREN’S & INFANT'S SIZES: 10 
to 3. Send check or money order—add 
45¢ for shipping. 


-—-E—Lit_nmMmMiAni 


DEPT..____6 £. 46 sT., N.Y. 17, n.y.-* 2 
Also 49 West 43 St., N. Y. & Newark, N. J. 





NEW, EASY WAY TO RELAX! 


New LEG-MASTER relaxes you from the tensions of 
a hard day and does it the easy way . . . just cradle 
your legs on the soft cushioned pad and R-E-S-T! 
Scientific design makes any chair a lounge chair. 
Not a mechanical device; no batteries, wires or 
plugs. Soft Vinyl pad adjusts to you. Folds for com- 
pact storage. Decorator colors of Antique White, 
Beige, Ivory, Turquoise, Brown or Black. Smartly 
styled base of brass or wrought iron. Ideal gift! 
Specify color and base. $12.95 ppd. No COD's, 
please. Money back if not delighted. 
Calif. residents add 4% Sales Tox. 


LEG-MASTER, INC., Palm Springs 41, Calif. 








Be garden-happy with a 
RapiDigger 


A gardener's delight, combines ‘digger’ and “‘cut- 
ter’’ edges; digs holes for seeds, bulbs or plants; 
cuts roots, pries rocks, trims, edges, cuts sod blocks 
quickly and easily. Rugged as an axe yet weighs 
only 22 oz. complete with safety-type handle. LIFE- 
TIME GUARANTEED. RD-I-15 with 15°" handle indi- 
vidually packaged—nice for ‘gifting'’; RD-1-48 with 
48"' handle. $3. ea. ppd. USA. MANN EDGE TOOL 
COMPANY, Lewistown 8, Pennsylvania. 










ON HUMANS - ON DOGS 
IN THE HOME 


me SAFE-EFFECTIVE 
EASY TO USE 


NEW HANDY PLASTIC 
SQUEEZE BOTTLE..... 98¢ 


Alse in 2 ex Shaker Top Bottle... SO¢ 

















DUSTING POWDER 


STAYNER CORP 











BERKELEY. CALIF 











GENUINE AUTHENTIC GOLD PANS 


There's gold in them thar hills, but very little of it will 
see the bottom of these Gold Pons, becouse they are 
being used Indoors & Out as planters, fireplace & patio 
accessories, etc., or just plain conversation pieces, . . . 
16” dia. $3.00 ea. 12” $2.75 ppd. 


Write 
GOLD PANS 


Box 606, Bellingham, Wash. 











CHEF’S CADDY 


The perfect ‘‘cook-out’’ Gift . . . CHEF'S CADDY puts 
your seasonings, cooking utensils right where you want 
to use them. Made of handsome wrought iron with re- 
movable condiment tray. Folds compactly when not in 
use. (Utensils not included.) A gift long remembered— 
ever appreciated . . . $4.95 Postpaid. For Executive or 
Business gifts shipped with your personal card enclosed 
no extra charge. No C.O.D.'s. Sold exclusively direct, 
no dealers, by 


GORHAM’S GIFTS, Inc. 
P.O. Box 610 Springfield, Illinois 


| ORDER NOW FOR CHRISTMAS 


Dept. S-11 











&a PLANTER'S 


KAN 


CALSUL is the original and best 
Fall and Spring Clean-up spray, 
the best Dormant Spray, improved 
to ‘‘stay chead"’. 

CALSUL is lime-sulphur and 
oil, complete in one bottle. Ready 
to mix with water and spray. 
Use CALSUL in November on 
Peach frees. SPRAY ROSES with 


CALSUL immeoiarety arter 
PRUNING. Use CALSUL on 


deciduous shrubs and trees in very 


early spring. Check Blight on 
Sycamores ond Apricots in Jonvu- 
ory. 


PASADENA 


F)DESTRUXOL 








Stop Rain Washouts—$! 


D-Rain Away eliminates gutted, gullied, 
washed out lawn areas around downspouts 
automatically! 9-ft. rolled up green plastic 
sleeve attaches easily. When water flows 
through downspout, D-Rain Away unrolls, 
carrying away rushing water. Sprinkler holes 
at end soak and spray without damage. Satis- 
faction guaranteed or your money back! Only 
$1... two for $1.79, postage paid. Order 
D-Rain Away by mail from Sunset House, 
833 Sunset Building, Beverly Hills, California. 





SUNSET 
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VIEW-MASTER STEREO SET $2.95 


Educational entertainment at its best! Pic- 
ture reels in stereo color cover travel, car- 
toons, adventure, classic stories, fairy tales, 
Set includes viewer, FREE 7-scene stereo 
reel and any 3-reel packet. 


At photo, gift, drug and department stores 
Prices slightly higher in Canada 








Pee. 
OUIJA BOARD 
It's as old as history, yet never explained. 
The Quija brings a bit of mysticism and a 
bushel of fun into your living room. Some say 
it actually answers questions. Others say it's 
just an outlet for your subconscious mind. 
Which is right? Who knows ... why not ask 


the Ouija? Comes with complete instruc- 
tions. Only $3.98 ppd. 


Write for free catalog 


SCHRIFT’S 


1007 N. WATER STREET 
MILWAUKEE 2, WISCONSIN 








ELECTRIC MASSAGER 


nerv : 
relaxes te"5° glow -* 





Enjoy stimulating ge at home... 
facials, body massages, scalp treatments. 
Safe, easy to use. With 4 Special Ap- 


plicators. Postpaid. Only . . . $g-95 
Send Check or Money Order to 





NOVEMBER 1960 







Pre-Hung 
Self -Storing 


COMBINATION 
STORM AND 
SCREEN DOOR 


Heavy extruded alumi- 
num! A new door that 
gives weather-tight win- 
ter protection plus top 
or bottom ventilation! 
Full length permanent 
screen. Two removable 
weather-stripped sliding 
glass inserts adjust in- 
dependently in vinyl 
channels. 


@ Pre-hung, pre-drilled, 
in Z-bar frame! 































Exclusive full-length 
extruded hinge! 


a 
@ Install it yourself 
2 








vat) 


year 


euansaie .. in minutes! 


Famous Yancey 
quality! 


A GENUINE 


YANLEY 


| <> — Te. 4 


Now at your lumber or hardware dealers! For 
mame of nearest dealer, write: 


YANCEY 
COMPANY 


Aluminum Products Div. 
Sacramento 6, California 




















EARLY AMERICAN 
SPOON RACK 


Charming kitchen conversation piece for 
your spoon collection. Reproduced in lovely 
knotty pine. Has three drawers, 16 spoon 
slots, 3 shelves. 14” x 24” x 51/,", ready to 


assemble and paint or stoin. Money-back 
guarantee. Send $3.95 check or m.o. (no 
C.0.D.'s) (slight shipping chg. coll.) to 


ALL-WOOD PRODUCTS 





Box 2741, Wilmington, Delaware 

















SOIL TOO HARD 
ef OO SANDY? 





A 


AN 


























TOO HARD... TOO SANDY...ROOTS 
ROOTS STRANGLE DIE OF THIRST 


TO MAKE IT JUST RIGHT 
ADD Tlerra-Lite 


Terra-Lite vermiculite soil conditioner 
loosens, aerates heavy soil: adds water-hold- 
ing body to sandy soil. Roots stretch, plants 
grow luxuriantly with less work, less water- 
ing, less care. Get Terra-Lite today at your 
garden supply dealer’s. TERRA-LITE... 
5440 San Fernando Rd. West, Los Angeles 
39, Calif., 2107 N. 34th St., Seattle 3, Wash. 


CHILD SPACE CHAIR 


Pat. #2,707,987 


The World's 
Newest Hi Chair 
Collapsible 





Completely portable. 
Attaches to 
table for use in 


any 


home, trailer house, 





restaurant, picnics, 

boats, “anywhere.” All hardwood construction, 

natural birch finish. $9.95 post pd.—No COD's. 
S. PRICHARD, Distributor 

Box 16! ; Colville, Wash. 








RANCHERO SHIRT 


An easy-going rig with cowhide tie, trim taper, hidden 


side zipper. Tailored in drip-dry Desert Cloth. Naturol, 
Saddle Rust, Olive, Gold. Stote size. 8.95 postpoid 
Send for leisure wear catalog. PARR OF ARIZONA, Box 
294, Phoenix, Arizona. (Visit us ot 1806 West Comel- 
beck Road.) 

















Choicest colors—scarlet 
rose, salmon, blue and white, 
exquisitely waved and frilled. 
Fall sowing produces deeper 
roots, stronger vines — earlier, 
ers, longer stems. 
Avoidsspring planting delays. 
SPECIAL— All 5 Pkts. of Seeds 
and easy directions, $1.25 value 
SEED FREE postpaid to you, for only 25c! 
CATALOG Send 25c Today, at our risk. 
W. ATLEE BURPEE CO. 
288 Burpee Building, Riverside, California 
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RAIN BIRD 


for EVERY = ing neem 














Pee? 2, 
a0 a? 
Whatever your sprinkling 
requirements — large 
area, small area, along 
walks, under trees, 
on hillsides — there’s a 
Rain Bird model to do 
the job efficiently without 
water waste. There are 
Rain Bird Sprinklers which 
can be adjusted for any 
part of circle, or full 
circle, and distance of 
water throw. All give 
slow, uniform coverage 
with maximum 
watering benefits. 


See your garden 


7 








the old lamp? 
Had Grandma had a choice, she would 
have chosen to touch a switch. Grandma 
did have a choice on washday. She chose 
Mrs. Stewart’s Bluing because she’d 
have been ashamed of anything but the 
brightest, whitest clothes. Now as then, 
it’s the best way to a sparkling wash— 
like Grandma’s! 
. ++ also remember 
Mrs. Stewart's Bluing 
s—-~ | It has stood the test of time 
aam{ for those who want to keep 
all their white clothes white. 

















a supply store today 
4 — insist a et FREE! 
‘ in Bird! Literat 
onrequest. HOME WASHING GUIDE 
Contains full information on home washing. 
NATIONAL RAIN BIRD SALES & ENGINEERING CORP. Write Dept. M, Mrs. Stewart's Bluing 
Azusa, California Minneapolis 3, Minnesota 
Full 


Size 
FLICKERING 
ELECTRIC 
FIREPLACE 


Logs actually Flicker and Glow. Comes with realistic brick 
finish, gay Holly wreath and simulated andirons and logs. 
Stands over 4 feet tall, sets up in seconds. Use yeor after 
yeor. Made of rigid, vinyl-coated Kraft board . , . it's 
easy to clean. Comes complete with electric cord and 
flicker attachment. 

Order #£1002-§ Electric Fireplace. ennneneeeens $3.98 
Brassed Card Tree... 
receive add a festive look to your home. Lacy-edged tree 


lets the Merry Christmas cards you 
cleverly holds each card individually . . . so that each 
card can be seen. Tree is over a foot tall, crowned with 
a brilliont stor. Order #4809 Brassed Card Tree......$1.50 
No C.O.D.'s. Add 25¢ postege. BANCROFT’S, 2170 So. 
Canalport Ave., Dept. $$-974, Chicago 8, Illinois. 

















Electric Can Opener . . . Only $10.95 
Why pay more? New, attractive Lark model 
opens any size, any shape can automatically. 
A flick of control handle and lid is pierced, cut 
out, then held by magnet. Opener shuts itself 
off, holds can until released. Beautiful, con- 
temporary, Copper-tone finish trimmed in 
chrome. One full year guarantee. Wall model, 
$10.95, plus $.50 postage. Table-top stand 
$2.00 extra. Satisfaction or money back. No 
C.0.D.’s, please. National Appliance Corp.. 





SPORT KING COACH 
SLEEPS 6 8 & 10’ cab over 
models. Rounded top. No side 
sway. Fits all pickups. 
= Insulated. New front 
kitchen style. Sink, 
stove, ice box, di- 
nette, beds, etc. 

Write for FREE brochure and necrest dealer's name. 
Sport King Trailer Sales, Inc. and Sport King Coaches, Inc. 
437 E. Carson St. 148 Caldwell Blvd. 
Torrance 55, Calif. Nampa. Idaho 


Hand Made STERLING SILVER 


TIE-TAC 


$4o5 Your monogram in 
raised letters 
POSTPAID ( ( 


Send this ad with check or money order to 
Tie-Tac, 250-G Ferry Bidg., San Francisco 11, 
Money back guarantee —Order several for Christmas 
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P.O. Box 4876-S, Field Station, St. Louis, Mo. 
MOSQUITOS / MOTHS / MILLERS / 


XE L L « FLIES / GMATS / FISH FLIES / ETC. 


USES NO CHEMICALS, GASES, ETC 
No insect recovery. Harmless. Guaran- 
teed. Built to last 25 years. Beautiful 
outdoor lighting. Plug into any I! 
volt socket. Very reasonably priced .. 2 
NO AREA CONTAMINATION Pal 
Uses up to 200 watt bulb. Grid costs 4 
a 
= 





Oc per month. Complete with fly 4 
attractor. Dead insect catcher, write to 

SING SING BUG CHAIR, INC. |. ial 
BOX 1-3708 / OAK PARK 37, MICH. “OS > oS 








Worm Your Dog As You Feed Him! 


Over 1,250,000 dogs and puppies already 
wormed with New PULVEX Worm Caps. It’s 
so easy, a child can do it. Just mix with your 
pet’s regular food. Amazing medical discovery 
quickly and safely expels all roundworms 
(Ascarids). No muss or fuss, no unpleasant 
after-effects. So gentle and effective, veteri- 
narians use it, too. In sizes for dogs, puppies, 
cats, kittens at all pet departments. Or send 
$1 to Pulver, 1909 N. Clifton Ave., Dept. 
S-B1, Chicago 14, Ill. Ask for free Dog Book. 














[ Fine & unusual 
. . ° gifts from all 
Gifts Un _s over the World. 


Cuckoo Clocks, Thorens Shavers, Music Boxes, Musical 
movements, Wood Carvings, Musical cake plates, 
Carved dishes, Ivory carvings, Ivory & Silver jewelry, 
Llama rugs, Gifts for the hard to please . . . 

SEND FOR YOUR FREE CATALOGUE 


H . H 11901 Highway 99, 
G I ft Ss un I imite d only Washington 


ASK FOR DURHAM’S | 
Rock Hard WATER PUTTY 


Original plastic repair material in 
powder form...for lasting repairs 
to tile, wood, plaster...won't shrink 
«replaces material in cracks, 
nailholes, furniture, etc. AT ALL 
LBR, HDWE. a PT DEALERS | 





















GET THIS FAMOUS 
FILSON CRUISING COAT 
Long-wearing, comfortable! 
Thru Your Local Dealer 
For a complete description 
writetoC. C. FILSON CO. 


Maritime Bidg., Seattle 4, Wash. 
Since 1897 





















DOWN | COMFORTS 


Woot J) Re-covered 








Exquisite rage 









titch design Writ 
r FREE samples 


ritan Comfort 
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PUT A LITTLE GIANT PUMP 
IN YOUR LANDSCAPING SCENE 


Little Giant Pumps can be used for al- 
most any landscaping project . . . motors 
never need lubrication. ALL LITTLE GIANT 
PUMPS OPERATE WHEN COMPLETELY 
UNDER WATER. Add charm and beauty 
fo your landscaping projects with a 
Little Giant Pump. Write For Catalog. 
Arthur K. Johnston 
P. O. Box 6655 
Portland, Oregon 








Here it is! Your chance to get the New 
“SUN-GLORY’ "prefabricated complete- 
to-ground greenhouse! Newest style! 
Lifetime REDWOOD! Hailproof! Self- 
shading. Needs no base! Has built-in 
benches. Prices on Sturdi-Built green- 
houses start at $199, freight prepaid! 
Send for Color Catalog showing sizes 
and styles: Sturdi-Built Mfg. Co., Dept. 
S, 11304 S.W. Boones Ferry Road, Port- 
land 19, Oregon. 











Send food to hungry people: 
$1-per-package thru CARE 
Food Crusade, New York 16 














PICTORIAL MAP OF FABULOUS ALASKA 


Beautiful First Edition vividly illustrated decora- 
tive map 33” x 44” lithographed in FULL COLOR. 
Children and adults love its historical and educa- 
tional charm. Depicts locations of animal life, 
fishing, cities, highways, etc. This ideal gift is 
available in stores or order direct, matled in 
tube. Send $2.98 plus 25¢ shipping costs to 
KLENG RUDE STUDIOS, 4322 St. Clair Avenue, 
,, Studie City, California. No C.O.Di's, please. 















Exquisite by IMAGINATION from Hollywood 
Beautifully Embossed Personalized Stationery 
Mailed postpaid anywhere in the fifty states ! 

One hundred sheets and one hundred envelopes of the finest 
you can buy for yourself or that special someone for Christmas. 
The simulated leather cabinet con be used later for jewelry. 
Send for our free sample and easy to fill in order form today! 


ONLY IMAGINATIO Post Office Box 761 


$9.95 Hollywood 28, Cal. 


KIT FOR MAKING 11” MOSAIC TRAY $3.95 





ewe Includes 11” round black finish 
metal tray, grout, glue, instruc- 
tions, and %” porcelain tile in 
choice of tones of green, blue, 
pink, black-gray-red. $3.95 
ppd. plus léc tox in Colif. 
Write for free brochure of mo- 
saic ond Christmas kits. KIT 
CRAFTS, 3612 Park Bi., Oak- 
land 10, Calif. 





on 


NOVEMBER 1960 









Colors: ‘ 

Multi-color | In model that grows 
checks and prints. in all directions. 
Designed by a doctor for baby's safety and comfort. 
Available in following fabrics: Trublan ($6.98); San- 
forized Cotton Suede ($3.98). Ideal gift for infants 
to 4 years. Ask about the Toddler model with legs 
and plastic-soled boots. 

Order by mail or see penser eh aera 

on display at: Seattle, Washington 


Baby’s Safest Sleeping Garment 


WATCH YOUR PENNIES!! 


You may come across a penny or 
other rare coin worth $100! Thou- 
sands are in circulation waiting 
to be found. Learn which coins 
are valuable and how to spot 
them. Send only $1 for the COIN 
GUIDE. 
JAMES NORTH CO. 


Box 191-S Georgetown, Mass. 


PEONIES 


UNDIVIDED 2 and 3 yr. roots that will bloom 
the first year. 











Send for list 
MOORE'S NURSERY Clyde & Rose 
Rt. 3, Box 356, Chehalis, Wash. 


GRIND COFFEE 


With this ELECTRIC GRINDER to any de- 
sired grind in seconds—For the utmost in 
Coffee taste and flavor—An appreciated 
Gift. $6.95 post paid, tex incl. (west of 
Mississippi 25 cents extra post.) 


METALWARE 








HOW TO CUT 
FUEL BILLS 


and 
DUSTING DRUDGERY # 
UP TO 14 


i. 












SURROUNDS 

S bag, ENTIRE DOOR 
~S 

IN MINUTES, YOU CAN INSTALL 

NEW PEMKO Weatherstrip — at a 

fraction of professional cost! 


Stops drafts, leaks, dust, street noises, perma- 
nently. Vinyl ‘fingers’ give multiple seal; solid 
aluminum strip. Never rusts, jams, tears or 
hums. No resistance to door closing. Attractive; 
can be painted. Easily adjustable. Simple in- 
structions included. 


Check or M.O. postpaid Complete door set only 
ORDER YOURS TODAY! 
PEMKO MFG. CO. 


Dept. S-11, 5755 Landregan St., Emeryville, Calif. 


























oe 
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"Sprinkle Minder" for Gardeners 


Scientific new instrument takes guesswork out 
of lawn, garden and potted plant care. Insert 
electro-chemical probe into soil to root level 
and read meter—* Wet, Moist, Dry.” If meter 
reads “dry” after watering, add fertilizer. No 
batteries. Instant reading. Costs nothing to 
operate. $4.95 complete with 5” probe (extra 
12” probe $1.50). See your local florist or 
garden store. For nearest dealer write Patio 
Supply Co., 1315 Rainier, Seattle 44, Wash. 
Dealer inquiries invited. 












“SKIPPERS 
MATE... 


re 


NEW 
MARINE PRODUCTS 


kipper 











FRE 
BOATING CATALOG 





Filled with products 
especially designed 
and chosen to make 
your skipper a very 
happy man! 





ne of man 


DOLPHIN 
MARINE 
SALES 


BRIDGEWAY 
SAUSALITO, CALIF 


Mail name & address 
TO 


2020 











P. O: Box 148 Fairfield, C cticut 





















THE Sumsef SHOPPING CENTER 











FULLY 
AUTOMATIC 
SPRINKLING 


5 ( 
Ateneo 


Now — with an eco- 
nomical and conven- 
ient Fall installation 
—you'll add hours of 
leisure time to your 
living with a Turfco 
Fully Automatic 
Sprinkling System. 
Turfco will water 
your lawn and gor- 
den automatically— 
at pre-set intervals— 
whether you are oat 
home or away. Full 
3-year guarantee. Phone or write for details and 
name of neorest dealer , 

TURFCO, 1200 Stewart St., Seattle, Washington 

MA 3-6161—Portland BE 5-8331 














Spokane FA 7-1571 











GEORGE BALLIS 





























YOU'LL USE 


injanseat 


EVERY DAY IN SO MANY § HELPFUL WAYS 


Infanseat keeps your baby near, safe and comfortable at 
home or away. During feeding, your hands are free. 
Sturdy five-position stand folds for comfortable carrying. 
Strong tie cords fasten Infanseat securely in stroller, 
anywhere for travel convenience. Choice of pastel pink, 
blue and yellow. Only $8.98. Mail orders filled by: 


MEIER & FRANK CO. 


Portland and Salem, Ore. 













Novel Christmas Gift! 


Yes, the big deluxe 24-inch Ferry-Morse Gro- 
Cart seeder-spreader is the ideal durable gar- 
den gift. Weighing only 7% lbs., it is light to 
handle, simple to operate. Specifically de- 
signed for leisurely gardening, ease of han- 
dling and storing. Will not rust or corrode, 
needs no lubrication, colors molded into the 
material. Order early . . . see your dealer, or 
order ($24.95 delivered) from Department §S. 
Ferry-Morse Seed Co., Box 100, Mountain 
View, California. 








LUXURIOUS GOOSEDOWN QUILT 







FREE 
SAMPLES 


“COTTON OR SATIN COVER 

SIZE 72X84—$28.80 POSTPAID 

KING SIZES AVAILABLE 
Quilts Recovered Tool 

Write MAYO’S SLEEP SHOP 

Box 453, Burien, Washington 











STEEL AND ALUMINUM GREENHOUSES 





For a lifetime of year-around gardening pleasure. Pre- 
fabricated sections simply bolt together. 6, 8 and 14 ft. 
wide, any length. Also lean-to’s and specials. Display on 
Highway 99, north of Seattle. 


L. A. KRAUSE & CO 
14702 Highway 99 Lynnwood, Wash. 
These new CE- 
RAMIC combina- 
tion COASTER- 
ASHTRAYS will 
preserve your 
precious tables. 










Ideal for house, 
patio, swim pool, 
porch or office use, for that “cup of coffee.” 


Designs: |. Modern Bird (approx. 5!/.” x 6'/2”) with 
—. outline of smoking cigarette and 
+ 


cocktail es. 
2. Musical Instrument (approx. 8!/2”x3!/,”). 
Colors: Turquoise, Brown, Green, Black, Plum, 
White. 
Price: Each $1.00 Set of 6 $5.00 


Tax and postage repaid in Continental U.S.A. 
COKO Originals, P.O. Box 17094, San Diego 17, Calif. 


HOUSEWIFE'S NEW FRIENDS REVEALED! 


Merry Mop, sponge mop with big thick sponge 
that really cleans, self-squeezer, $3.95. Merry 
Broom, miracle plastifoam, $1.95. Merry Waxer, 
plastifoam, spreads wax evenly, $1.29. At stores 
or order direct. Corcoran Mfg. Co., Long Beach 4, 
Calif. Sent postpaid. No COD's. Buy all 3, get 
7 sponges free. 








POTTED PLANTS 
need PLANT-CHEM 


The perfect potted plant food that con- 
tains all the necessary hormones, vitamins 
ond nutrients your plants need. 


SPOKANE GARDEN STORE ., 
West 510 Main, Spokane, Wash. 
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Valuable guide to crystal 
and mineral collecting—the 
how, what, where; the "‘lan- 
guage" of the hobby. How 
to collect, organize, label, 
catalog, and show. Value of 
specimens. 89 illustrations. 
By Dr. William B, Sanborn. 

$3.50 


Order from Sunset Books, 
Menlo Park, California. 








Tires placed in young plum trees to make , 
the vertically growing branches spread out 


Good idea... or not? 


White sidewalls 


in the orchard 


We saw this tire-decked plum orchard 
near Selma, California, some time ago. 
The grower had placed tires in the trees 
to force upright branches to spread. 


We wondered if this might not be a good 


idea for Sunset readers who own several 
fruit trees of the type that grow too up- 
right by nature. So we asked the men in 
the Pomology Department of the Uni- 
versity of California at Davis. Here is the 
gist of their opinion: 

A few orchards in the Fresno area have 
experimented with this idea, because 
some method of mechanically spreading 
branches is often desirable. However, the 
most upright growing branches usually 
grow the most vigorously and are, there- 
fore, the largest in diameter. The weaker 
growing branches are not quite so ver- 
tical. When a tire is placed in the center 
of a young tree, the branches most af- 
fected are the ones that need it the least. 
The foreground tree in the photograph 
illustrates this point. 

Actually, you can do a better job of 
spreading the branches that need it by 
using lath or the husky shoots that you 
remove in pruning, as illustrated in Sun- 
set Pruning Handbook (Lane Book Com- 
pany, Menlo Park, Calif., 1952; $1.50). 
Spreaders of any kind should be put in 
before growth begins in the spring; they 
can be removed the following winter. 
The tire method may be a worthwhile 
expedient for spreading trees in a large 
orchard. In a garden, however, the 
method’s inefficiency and the curious ap- 
pearance may outweigh expedience. One 
U. C. pomologist soberly suggested, “This 
might be partially overcome by the ex- 
clusive use of white sidewalls.” 
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Oto mere thamatocthbouok... 


Oral B protects 
your gums, too! 


Healthy teeth and healthy gums go together. 
Neglect one and you have trouble with the 
other. That’s why a practicing dentist de- 
signed the ORAL B. This gentle-action brush 
provides safe massage for your gums and 
thorough cleansing for your teeth at the 
same time. 

The difference is in the fibers. Flexible, 
smooth-top ORAL B fibers—2500 in the adult 
size—are safe and gentle. Ask your dentist 
about ORAL B. It’s one brush that protects 
both teeth and gums! , 


The American Dental Association reports that two-thirds of all 
toothbrushes now in use are ineffective. Check yours today! 


Oral B roorsruss 


SORAL B COMPANY—SAN JOSE, CALIFORNIA * TORONTO, CANADA 


WJ toytinne Firm enough for teeth, gentle enough for gums. 
2) attiong Gentle massage and thorough cleansing. 


8 ANB 20 For every member of the family. 
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You never had it so gold... 


ew Quick-Cooked - 
Cream style Corn | 


from the Green Giant 





OLD 
cream style 


The pallid look and the soupiness of cream 
style corn are gone forever. 

The Green Giant people of Le Sueur, Min- 
nesota, introduced quick-cooked corn to 
America with its famous Niblets Brand. Now 
they bring this new process to cream style 
corn to save all the fresh color and flavor. 

The new Green Giant kind is so different 
it carries a United States patent. 

You should see and taste the difference 
this makes. New Green Giant Brand Quick- 
Cooked Cream Style Corn! 


GREEN GIANT. 


Good things from the garden 


GREEN GIANT CO., HDQRS., LE SUEUR, MINN.; GREEN GIANT OF CANADA, 


LTD., TECUMSEH, ONT. “GREEN GIANT” BRAND REG. U.S. PAT. OFF. © GGCO. 


NEW 
Green Giant 


_ Style 
5 


NEw! 
Wuick- COOKED 








